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Foreword 1470 

The formal definition of a "taco" is a small, fried, corn tortilla 
meat-filled Mexican sandwich. It is topped with cheese, let- 
tuce, tomatoes, and doused with hot sauce. The other defini- 
tion of a "taco" is a small single-seat jet fighter filled with a 
New Mexico pilot. It is topped with the care and concern of 
support personnel and spouses, doused with the long-honored 
legacy of the New Mexico Air National Guard, or as we loving- 

ly refer to it, the "Enchilada Air Force." 


For over forty years, the New Mexico Air National Guard has 
represented our state in peacetime and in time of conflict. 
When they were gone, those who were at home waited, enter- 
tained, and comforted one another by getting together for a 
meal and good company. When the Guard returned 
from"wherever" we would again take out food and listen to the 
tales of their adventures or misadventures. 


In the beginning, the Air Guard consisted of fathers, brothers, 
husbands or boyfriends. Now, the Air Guard has all of the 
above, plus mothers, sisters, wives, girlfriends, sons, and 
daughters. Now, we're talking family in a big way! So, here are 
the recipes from forty years for all occasions. These have 
been gathered over two years from those currently in the Air 
Guard and those gone from it. 


We stand proud and declare our "Taco Tales and Take-out" is 
some great eating fare! 


Spring 1990 
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COMMONLY USED ABBREVIATIONS 


T. - tablespoon Oz. - ounces 
t. - teaspoon lb. - pound 
Cc. - cup sq. - square 
pt. - pint min. - minute 
qt. - quart hr. - hour 
doz. - dozen gal. - gallon 


We wish to thank all those individuals who have contribut- 
ed recipes. For those who submitted recipes with just a 
first name or no name at all, we know who you afe, and 
thanks anyway! 


Compiled by Judy Suiter and Jo White 


om 
gee 


i 

Ne 

a: 

| 
|. i 
; | 
ye 1 
i" | 
a 

ef 
| o| 
ty 1 
a 
4 
* i 
| a 
© o 
| 
Bh 
Bt 
i 
10 : 
‘9 
hi, 

gy: 

| 





Planning Deployments 





HORS D'OEUVRES 
& BREADS 
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Fried Egg : 

(submitted by an unknown Guardsman) ) 

Add one egg to pan with grease. Cook. Eat. : 

| 














TI) 


Artichoke Appetizers 


8 oz. cheddar cheese, 
grated 

2 (6-02). jars marinated 
artichokes, drained and 
chopped 

4 eggs, beaten 

2 t. parsley 

Bunch of green onions, 
chopped 

2 cloves garlic, minced 

3 drops Tabasco sauce 


Stuffed Mushrooms 


1 lb. mushrooms 

4 T. butter 

1 large onion, chopped 

9 cloves garlic, minced 

1/2 c. green pepper, 
chopped 

4 oz. pepperoni, diced 

94-30 Ritz Crackers 

1/2 c. Romano cheese 

2 T. snipped parsley 

1 t. seasoned salt 

1/2 t. oregano 

{1/2 c. chicken broth or 
boullion 

Dash of pepper 

Bread crumbs 


Debbie Robinson 


Mix all ingredients and bake in a 
greased 9" pan at 325° for 35 min- 
utes. Cool for 15 minutes; cut and 
serve. Makes about 20 appetizers. 


Sandra Quinlan 


Wash and dry mushrooms. Remove 
the stems from all medium and large 
mushrooms. Sprinkle mushrooms 
with white wine; set aside. Trim off 
and discard dry end of stem and 
finely chop the remaining stems plus 
any small mushrooms. Saute’ in but- 
ter. Add chopped onions, garlic, and 
green pepper; saute and add diced 
pepperoni cooking a few more min- 
utes. Remove from heat, add rest of 
ingredients, and mix well. Fill under- 
side of each mushroom Cap with 
stuffing; place top down on baking 
dish.Sprinkle with bread crumbs. 
Bake at 325° for 25 minutes. 
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Barbecue Popcorn 


2 t. onion powder 

1 1/2 t. chili powder 

1 1/2 t. lemon pepper 
1 t. garlic powder 

1/2 t. dry mustard 

1/4 t. paprika 

Salt to taste 

18 c. popped corn 
3c. Pepperidge 


Farm cheese Goldfish 


1/4.c. melted butter 
3c. thin pretzels 


Salmon Cheese Ball 


2 c. salmon, flaked 

1 (8-0z.) pkg. cream 
cheese 

1 T. lemon juice 

1/4 t. salt 

2 t. grated onion 

1 T. horseradish 

1/4 t. liquid smoke, 
optional 

3 T. chopped parsley 

1/2 c. finely chopped 
pecans 








Mix spices. Put popcorn, goldfish, 
and pretzels in bowl; pour butter 
over popcorn mixture. Sprinkle spice 
mixture on top. Mix well and serve 
immediately. 


David Ojeda 


Mix all ingredients together well and 
shape into a ball. Roll cheese ball in 
chopped parsley mixed with pecans. 
Can be frozen. 


Dolmades (Stuffed Grape 
Leaves) 


1 jar grape leaves 

1 T. butter or olive oil 

1 medium onion, minced 

1 Ib. ground beef or lamb 

1/2 c. rice - medium grain, 
cooked until sticky 

1 T. snipped parsley 

1 egg, well beaten 

1 t. crushed oregano 

1 T. snipped mint leaves 

Salt and pepper 

2 T. butter or olive oil 


Chutney Cheese Dip 


1 pkg. sharp Cracker 
Barrel cheese 

1 8-0z. pkg. cream cheese 

2 1. curry 

1/8 c. sherry 

1 to 1 1/2 jars Raffetto's 
chutney 

Chopped chives 


In large skillet, saute’ onion in oil un- 
til soft. Mix in meat, cooked rice, par- 
sley, egg, oregano, mint, salt, and 
pepper. Cook for 10 minutes. Take 
one teaspoon of filling and place in 
center of one large leaf or 2 small 
leaves, being sure that the shiny 
side of the leaf is underneath, or on 
the outside when rolled. Carefully 
fold over top and sides; place a few 
coarse leaves in bottom of pot. Care- 
fully arrange balls on top, side-by- 
side and in layers. Add 2 c. (or less) 
water and oil. Place lid on top and 
simmer for 30 minutes or longer. 
Serve as an appetizer or meat ac- 
companiment. Makes about 40. 


Jeanie McCausland 


Blend together in food processor. 
Spread on serving platter. Top gen- 
erously with chutney. Top with 
chives if desired. Serve with Wheat 
Thins. 








Tortilla Roll-Ups 


12 thin slices of ham 

12 slices of cheese or 
grated longhorn 

12 flour tortillas 

12 green chile strips 

Flavored Cheez Whiz or 
chile con queso 


Chile Con Queso 


4 onions 

3 bell peppers 

2 fresh tomatoes (or 
canned) 

1 T. minced garlic 

1 t. cumin 

1 c. water 

1 1/2 lb. Velveeta cheese 

Salt and pepper to taste 

Hot sauce to taste 


Easy Bean Dip 
1 #303 can Ranch-Style 


beans (with jalapenos 
optional) 








Roll ham, cheese, and chile in tortil- 
la. Place fold down in shallow bak- 
ing pan. Top with Cheez Whiz or 
chile con queso. Bake at 350° for 30- 
40 minutes. 


Chop onions, pepper, and tomatoes. 
Saute’ in Crisco for about 3 minutes. 
Add garlic, cumin, water, and 
cheese. Add salt, pepper, and hot 
sauce to taste. Boil for about 5 min- 
utes or until done (thicken with corn- 
starch and water, separately mixed) 
to desired consistency. 


Pour undrained beans into blender 
and blend until very smooth. 
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Crabmeat Dip 


1 3-0z. pkg. cream cheese 

1/4 c. mayonnaise 

2 T. minced onion 

1 T. catsup 

1/4 c. green pepper, finely 
chopped 

Dash Worcestershire 
sauce 

1 can crabmeat 


Avacado Dip 


3 avacados 

1 onion 

3 medium tomatoes 

1/2 t. salt 

1 T. olive oil 

3 t. lemon juice 

1/2 to 1 t. garlic salt 

7 1/2-0z. can hot jalapeno 
relish 


Chili Cheese Dip 


1 can Hot Hormel Chili 
(no beans) 

1 block Velveeta cheese 

1 Ib. ground beef 

Picante Sauce 


David Ojeda 


Mix all ingredients well. Serve with 
crackers. 


Sandra Quinlan 


Chop avacados, onion, and toma- 
toes into medium-size pieces. Add 
remaining ingredients. Serve with 
tostados. 


Jeanie McCausland 


Melt Velveeta and mix with chili. 
Brown ground beef with salt and 
pepper and any other seasonings 
preferred. Add to cheese mixture 
with picante sauce. 


) 








Shrimp Dip 


2 cans shrimp, drained 

1 8-0z. pkg. cream cheese 

1 T. minced onion 

Pepper to taste 

Tobasco and 
Worcestershire sauce 
to taste 


Marinated Mushrooms 


2 T. wine vinegar 

2 T. olive oil 

1/2 t. crushed basil leaves 
1/2 t. marjoram 

1/2 t. mustard seed 

1/2 t. onion salt 

Fresh mushrooms 
Chopped onions to taste 


David Ojeda 


Mash shrimp and cream cheese to 
smooth consistency. Add remaining 
ingredients. Serve with crackers. 


Nancy Thobe 


Combine all ingredients and let set in 
refrigerator at least 3 hours before 
serving. 
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English Scones 


1 c. flour 

2 t. baking powder 

1 t. sugar 

1/2 t. salt 

3 T. butter or margarine, 
softened 

1/4 c. raisins or currants 
(optional) 

5-6 T. Milk 

Butter and assorted jams 


Cinnamon Walnut 
Popovers 


1c. milk 

3 eggs 

3 T. butter or margarine, 
softened 

1c. flour 

1/2 t. cinnamon 

1/4 t. salt 

1/4 c. finely chopped 
walnuts 


Preheat oven to 450°. In medium 
bowl, combine flour, baking powder, 
sugar, and salt. With pastry blender 
or two knives, cut in butter until mix- 
ture is size of small peas. Stir in rai- 
sins and enough milk to form a soft 
dough. On lightly-floured board, roll 
dough 1/2" thick; cut into 1 1/2°.Ccy- 
cles with round cookie cutter. Place 
on ungreased cookie sheet and bake 
10 minutes or until golden. Serve 
warm with butter and assorted jams 
and, if desired, whipped or Devon- 
shire cream. Makes about 12 
scones. 


Preheat oven to 400°. In blender, 
combine all ingredients except wal- 
nuts. Process at high speed 30 sec- 
onds or until blended. Fill 8 well- 
greased custard cups 1/3 full; sprin- 
kle evenly with walnuts. Bake 30 
minutes or until tops are firm and 
golden brown. Serve hot with pre- 
serves or jams. Makes 8 popovers. 





Pecan Rolls 


1/2 pkg. chopped pecans 

1 pkg. Rhodes frozen 
dinner rolls 

1small pkg. Butterscotch 
Pudding (not instant) 

6 T. butter 

1/2 c. brown sugar 

2 T. cinnamon 


One Bowl Zucchini 
Bread 


3 eggs, beaten 

1 c. sugar 

1 c. brown sugar 

1 c. cooking oil 

3 t. maple flavoring 

2 c. coarsely shredded, 
peeled, packed zucchini 
(about 3 medium 
zucchini) 

2 t. baking soda 

1/2 t. baking powder 

2 t. salt 

1/2 c. regular wheat germ 

2 1/2 c. flour, unsifted 

1 c. chopped walnuts 

1/2 c. sesame seeds 








Kathi Wittman 


Grease bundt pan; put pecans in bot- 
tom of pan then place frozen dinner 
rolls on top, scattered evenly. Sprin- 
kle dry pudding on top. In separate 
pan, melt butter, brown sugar, and 
cinnamon. Pour over top of rolls. Let 
set overnight on counter. Bake at 
350° for 30 minutes. Transfer to cake 
platter immediately. 


Mrs. Pete Tagliaferri 


Beat together eggs, sugars, oil, and 
maple flavoring until foamy and thick. 
Stir in zucchini. Add baking soda, 
baking powder, salt, wheat germ, 
and flour. Mix well. Add nuts. Spoon 
batter into two greased and floured 
loaf pans, 9"x5". Sprinkle tops with 
sesame seeds. Bake in oven pre- 
heated to 350° about one hour or un- 
til wooden toothpick inserted in cen- 
ter comes out clean. Cool bread in 
pans about 10 minutes before re- 
moving from pans. 
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Fischer's Banana Bread 


3-4 very ripe bananas 
2 c. Bisquick 

2 eggs 

1-2 t. vanilla 

1/4 c. honey 


Blue Cornbread Stuffing 


12 oz. wild game or Jimmy 
Dean hot sausage 

1 chorizo 

2 t. cumin 

2 T. butter or margarine 

3/4 c. chopped onion 

3/4 c. diced celery 

3/4 c. chopped carrot 

1/2 c. chopped red bell 
pepper ( a must) 

2 T. snipped cilantro or 
parsley 

4 garlic cloves, minced 

1 T. dried sage, crushed 

1 1/2 t. dried thyme 

1/2 t. salt 

1/4 c. bourbon 

3 slightly beaten eggs 

4c. coarsely crumbled 
blue cornbread 

1 c. white bread crumbs 

3/4 c. chicken broth 


Walker 


Mix well and bake in a lightly 
greased loaf pan at 325° for one 
hour. 


Cheryl Tuttle 


In a skillet, cook sausage, chorizo, 
and cumin until meat in browned; 
drain fat. Remove meat from pan. In 
same skillet, melt butter and add the 
chopped carrot, celery, onion, pep- 
per, garlic, cilantro, sage, thyme, and 
salt. Cook covered for 3 minutes. 
Add bourbon. Cook uncovered for 1 
minute. In large bowl, combine eggs, 
vegetables, and drained meat. Add 
breads and broth and toss lightly to 
mix. Stuff bird and cook according to 
directions. 








Blue Cornmeal 
Cornbread 


1 c. blue cornmeal 

16: Tour 

3 T. sugar 

4 t. baking powder 

1/2 t. salt 

1c. milk 

1 egg 

1/4 c. melted shortening 


Sopaipillas 


4c. flour 

3 t. baking powder 

1 t. salt 

2 t. sugar 

3 T. lard or vegetable 
shortening 


Cheryl Tuttle 


In medium bowl, combine blue corn- 
meal, flour, sugar, baking powder, 
and salt. Combine milk, egg, and 
shortening. Add to dry ingredients 
and beat until smooth. Pour into hot, 
well-greased #10 cast iron skillet (or 
cold 8"x8"x2" baking pan). Bake at 
425° for 18-20 minutes. (Sprinkling 
pan with small amount of dry corn- 
meal will help keep it from sticking). 


Sift flour, baking powder, salt, and 
sugar together. Cut in shortening, 
adding enough water to make a dry 
dough about 3/4 cups. Let dough 
stand for 2 minutes. Roll out on 
floured board 1/4" thick. Cut into 3° 
squares and deep fry in hot fat until 
golden brown. Makes about 4 doz- 
en. 


10 
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Jalapeno Cornbread 


3 c. cornbread mix 

1/2 c. chopped jalapeno 

peppers 

1 1/2 c. grated cheddar 

cheese 

1/2 c. salad oil 

2 1/2 c. milk 

3 eggs, beaten 

1/4 |b. bacon, fried crisp 

and crumbled 

1 large onion, grated 

2 1. sugar. 

1 c. cream-style corn 

Garlic and/or pimiento for 
garnish 


White Flour Tortillas 


4c. flour 

1 1/2 t. baking powder 

4 T. pure lard 

1 1/2 t. salt 

1 1/4-1 1/2 c. warm water 


Mix all ingredients. Bake at 400° for 
35 to 40 minutes. Bake in muffin tins 
or 9"x13" pan or 8"x8" pan. 


Sift dry ingredients together. Cut in 
lard. Add water and knead dough 
until well mixed. Form into balls 
about 3" in diameter. Roll out into 
flat shaped cakes about 1/8" thick 
and cook on griddle separately until 
both sides are spotted medium 
brown. 








Pumpkin Bread 


3c. sugar 

1 c. salad oil 

4 separated and beatened 
eggs 

1 can pumpkin 

3 1/2 c. bread flour 

2 t. baking soda 

2 t. salt 

1 t. baking powder 

1 1/2 T. Pumpkin Pie spice 

2/3 c. water 


Sausage Biscuits 

1 c. grated cheese 
2c. ground sausage 
3 c. Bisquick 

Beer Biscuits 

3 c. Bisquick 


2 T. sugar 
2 cans cold beer 


Cheryl Tuttle 


Cream sugar and oil; add eggs and 
pumpkin. Mix well. Sift dry ingre- 
dients. Add dry ingredients and al- 
ternate with water. Pour into 
greased, floured loaf pan. Bake at 
350° for 1 1/2 hr. Makes 2 loaves. 


Mix sausage and Bisquick. — Stir 
cheese into mixture. Roll into small 
balls. Bake at 325° for 30 minutes. 


Mike Rice 


Open first can of beer; drink it. Open 
second beer, drink 1/4 of it. Mix re- 
maining ingredients with 3/4 can of 
beer that remains. Spoon _ into 
greased, preheated muffin pan or 
spoon into mounds on a cookie 
sheet. Bake at 350° for 10 minutes. 
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Peach Bread Pam Key ! 


3 c. fresh peaches or 1 Ib. Place peaches and 6 T. sugar in 
frozen, unsweetened, blender and process into small piec- 
thawed (2 1/4 c.) es. Add remaining ingredients and 

6 T. sugar bake at 325° for 55-65 minutes. 

1 3/4 c. sugar + 2 T. Freezes well. 

1/2 c. shortening 

2 eggs 

1 t. vanilla 

2 c. flour 

1 t. salt 


1 c. chopped nuts 

1 t. baking soda 

1 heaping t. cinnamon 
1 t. baking powder 
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SALADS, SOUPS, 
& SANDWICHES 


















Mike (Dino) Chase's Bean Soup Sandwich 


4. Get a can of Campbell's Bean with Bacon Soup and open it. 
2. Spread mayonnaise on one side only of two slices of bread. 


3. Spread a generous portion of the bean soup (3/8" thick) on 
the mayonnaise side of one of the slices of bacon. 


4. Put dill pickle, sliced lengthwise, on the bean soup side. 


5. Salt to taste. 


6. Put other slice of bread on top of sandwich. 


7. Eat. 





Pistachio Salad 


1 pkg. instant pistachio 
pudding mix 
1 can crushed pineapple 
1 large container 
Cool Whip 
2 c. small marshmallows 
1/2 c. chopped pecans 


Pretzel Jello 


1 1/2 c. broken pretzels 

1/2 c. sugar 

1/2 c. melted butter 

1 8-0z. pkg. cream cheese 

1/2 c. sugar 

1 large container 
Cool Whip 

2 small pkgs. Raspberry 
Jello 

2 c. boiling water 

2 10-0z. pkg. frozen 
raspberries 





Robin Rusilko 


Mix pudding and pineapple together. 
Add Cool Whip and mix well. Add 
marshmallows and nuts. Refrigerate. 


Anna Moya 


Mix pretzels, sugar, and butter and 
press into pan. Bake this layer at 
325° for 6 minutes. Beat cream 
cheese with 1/2 c. sugar with electric 
mixer until fluffy. Add Cool Whip. 
Spread mixture evenly over cooled 
crumb layer. Dissolve jello in boiling 
water. Add frozen raspberries. Chill 
until it starts to set. Pour on top of 


previous layers. Keep chilled. (Can 
use strawberries and strawberry Jel- 
lo.) 








Cherry Salad 


1 8-0z. pkg. cream cheese 

1 4-0z. jar Maraschino 
cherries, chopped 

1 small can crushed 
pineapple 

2 c.small marshmallows 

1/2 c. sugar 

1 c. whipped cream 

1/2 c. chopped pecans 


Frozen Cranberry Jewel 
Salad 


1 can jellied cranberry 
sauce 

2 (3-0Z.) pkgs. cream 
cheese, softened 

2 T. lemon juice 

Dash of salt 

3/4 c. sugar 

1 can (8 1/4-0z.) crushed 
pineapple, well drained 

1 c. chopped walnuts 

1 diced banana 

3 c. Cool Whip 





Mash cheese and cherry juice. Add 
cherries, drained pineapple, and 
marshmallows. Mix well and fold in 
sweetened whipped cream. Add 
nuts. Refreigerate overnight. 


At least 4 hours in advance, refriger- 
ate cranberry sauce. Open can at 
both ends and remove sauce intact. 
Slice and then cut into small chunks; 
refrigerate. Mix cream cheese, lem- 
on juice, salt, and sugar until smooth 
and creamy. Add pineapple, wal- 
nuts, and bananas. Fold in Cool 
Whip and cranberry chunks. Pour 
into 9"x5"x3" loaf pan lined with a 
double thickness of waxed paper. 
Freeze 12 hours or overnight. Allow 
to thaw for one hour before serving. 
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Strawberry Salad 


1 small pkg. strawberry 
Jello 

1 c. boiling water 

1 small can crushed 
pineapple 

1 carton fresh strawberries 

2 bananas, sliced 

1 small carton sour cream 

Chopped pecans 
(optional) 


Cranberry Melion Salad 


2 c. raw Cranberries 
2c. miniature 
marshmallows 

1/4 c. sugar 

1 unpared apple, chopped 

1/2 c. nuts, chopped 

1 c. whipping cream, 
whipped 


Lou 


Mix Jello with boiling water until dis- 
solved. Drain juice from pineapple 
and strawberries to make 1 cup, then 
add to Jello. Add to Jello the bana- 
nas, pineapple, strawberries, and 
nuts. Pour half of mixture in square 
dish and put into freezer until it sets. 
Remove and top with sour cream; 
put back into freezer until firmly set, 
then move to refrigerator until ready 
to serve. 


Linda Kellerup 


Grind cranberries (can use blender). 
Stir in marshmallows and sugar. Chill 
overnight so marshmallows absorb 
juice. Add chopped apple and nuts. 
Fold in whipped cream. Chill thor- 
oughly. Serves 10-12. 
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Apricot Salad 


1 Ig. box Apricot Jello 

1 Ig. can crushed 
pineapple, undrained 

2 c. buttermilk 

1 Ig. container Cool Whip 

Marshmallows (optional) 


"Men Like It" Family 
Cranberry Salad 


2 pkg. fresh cranberries, 
washed and crushed 

2c. sugar 

1 Ig. can crushed 
pineapple, drained 

4 1/2 pints whipping 
cream,whipped 

1 pkg. miniature 
marshmallows 


Five Cup Salad 


1 c. Mandarin oranges 

1 c. crushed pineapple 

1 c. coconut 

1 c. miniature 
marshmallows 

1 c. sour cream 


Judy Suiter 


Mix Jello with pineapple and bring to 
a boil over high heat; cool. Add but- 
termilk and Cool Whip. Chill. Marsh- 
mallows can be added with Cool 
Whip. 


Jo White 


Mix cranberries, sugar, and pineap- 
ple together. Chill. Whip cream to 
stiff peaks and add a litle sugar to 
taste. Add marshmallows to whipped 
cream. After 4 hours, add all ingre- 
dients together. The longer it sets, 
the better it gets. 


Drain oranges and pineapple. Mix all 
ingredients together and let set for 2- 
3 hours before serving. 
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Horseradish and Jello* 
Hello 


1 Ig. pkg. Lemon Jello 

1 Ig. pkg. Lime Jello 

1 Ig. carton cottage 
cheese 

1/3 can Eagle Brand 
Sweetened Condensed 
Milk 

1/4 t. horseradish 

1/3 c. Miracle Whip 

1 can crushed 

pineapple, drained 


* Jello is the national dish 
of lowa! 





Jo White 


Make Jello as directed and while it is 
watery, add Eagle Brand Milk, Mira- 
cle Whip, and horseradish. Add cot- 
tage cheese (not quite a full large 
carton but more than a small one). 
Add pineapple and place in refrigera- 
tor to set. Horseradish gives it a little 
kick. 











Exotic Chicken Salad 


2 c. cubed cooked chicken 

1c. sliced water chestnuts 

1c. seedless grapes 

1c. raw celery (slant 
sliced) 

1 c. toasted slivered 
almonds 

1 1/2 c. mayonnaise 

1 c. pineapple chunks 

1 t. curry 

1 t. soy sauce 


Three Bean Salad 


1 can green beans 

1 can wax beans 

1 can kidney beans 

1 Ig. green pepper, thinly 
sliced 

1 Ig. onion, thinly sliced 

1 c. sugar 

1 t. salt 

1/2 t. pepper 

1/2 c. oil 

1 c. vinegar 


Mix all ingredients together. Center 
in bed of lettuce leaves and garnish 
with mandarin orange slices and ma- 
raschino cherries. 


Jo White 


Drain all beans very well and rinse 
kidney beans. Add green pepper and 
onion slices. Mix sugar, salt, pepper, 
oil, and vinegar and pour over bean 
mixture. Store in covered container 
in refrigerator 24 hours before serv- 


ing. 
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Seafood and Sausage 
Gumbo 


1 c. vegetable oil 

1c. flour 

3 large onions, chopped 

8 celery stalks, chopped 

1 large green bell pepper, 
chopped 

1/2 c. minced fresh parsley 

6 garlic cloves, minced 

2 T. shortening 

1 t. white vinegar 

4 Ib. uncooked, unshelled 
medium shrimp 

4 quarts chicken stock 

1 Ib. spicy sausage (Such 
as andouille) cut into 
1/2" rounds and sauteed 
quickly on both sides 

1/2 c. Worcestershire 
sauce 

1/2 c. catsup 

1 large tomato, chopped 

2 T. Pickapeppa Sauce 

1 T. salt 

1 t. cayenne pepper 

1 t. crushed thyme 

1 t. crushed rosemary 

1 t. red pepper flakes 

2 bay leaves 

1 T. cornstarch 

1 Ib. lump crabmeat 


Heat oil in heavy, large pot over very 
low heat. Gradually add flour and stir 
with wooden spoon until roux is nice- 
ly browned, about 30 minutes. 


Increase heat to medium. Add on- 
ions, celery, bell pepper, parsley and 
garlic to roux and cook until vegeta- 
bles are soft, stirring often, about 45 
minutes. Meanwhile, poach shrimp in 
boiling water to cover until pink. 
Drain, reserving liquid. Shell shrimp. 
Add reserved shrimp liquid, stock, 
sausage, Worcestershire sauce, Cat- 
sup, tomato, Pickapeppa sauce, salt, 
cayenne, thyme, rosemary, pepper 
flakes, cornstarch, and bay leaves 
simmering until very thick, stirring oc- 
casionally, about 3 hours. (Can be 
prepared 2 days ahead. Cool com- 
pletely, cover, and refrigerate. Bring 
to simmer before continuing with rec- 
ipe.) Add shrimp, crabmeat, oysters, 
and chicken to gumbo and cook until 
edges of oysters begin to curl, about 
5 minutes. Stir in brown sugar and 
lemon juice. Adjust seasoning. Re- 
move gumbo from heat. Stir in file’ 
powder. To serve, spoon rice into 
soup bowls. Ladle gumbo over. 
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Albondigas 


1 Ib. lean ground beef 

1 egg 

3 T. cornmeal 

Dash of salt 

1 T. ground coriander 
Dash of pepper 

1/2 t. garlic powder 

1 48-0z. can tomato juice 
1-2 T. chili powder 

1/2 t. garlic powder 


Dottie Bartell's Tortilla 
Soup 


1/2 c. chopped onion 

1 can kernel corn 

2 c. chicken stock 
(Swanson's) 

2c. milk 

1/4 c. butter 

2 garlic cloves 

1/2 t. oregano 

1 chopped tomato 

Green chiles to taste 

1 c. cubed Monterey 
Jack cheese 


2 chicken breasts, cooked 


and diced 





Jay O. Foley 


Mix first 7 ingredients together. 
Knead until well blended. Roll into 3/ 
4" balls and chill. When ready to pre- 
pare Albondigas, brown meat balls in 
a Dutch oven in small amount of oil 
over medium heat. When browned, 
add tomato juice, and chili and garlic 
powders. Cook on high until boiling, 
then lower to simmer and cook about 
10 minutes. Serve hot. Mock Turtle 
Soup: add one 16-0z. can of Veg-All 
(drained) to recipe. 


Nancy Thobe 


Saute’ onion and garlic in butter. Add 
corn and 1/2 c. broth; simmer 5 min- 
utes. Add milk, oregano, and salt 
and pepper to taste. As it nears the 
boiling point, reduce heat and add 
chiles; simmer. Add remaining ingre- 
dients and heat thoroughly. Serve 
over tostadas or add crumbled tortilla 
chips. 
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Mike Chase's Beans 


1. Get some pinto or navy beans. 
2. Cook them with some bacon or ham with tender. 


3. Put in a dish with salt, pepper, butter, and vinegar. 


4. Eat with bread and butter. 





Enchiladas 


1 lb. ground beef 

1 can green chiles or 2 
fresh green chiles, 
roasted and chopped 

1 can refried beans 

1 large can enchilada 
sauce 


1/2 pkg. longhorn cheese 


1/2 c. chopped onion 
12 corn tortillas 


Green Chile Enchilada 
Casserole 


1 dozen corn tortillas 

1 can cream of chicken 
soup 

Garlic to taste 

1 can green chile and 
tomatoes 

1 large can evaporated 
milk 

1/2 lb. grated longhorn 
cheese 

1 small onion, chopped 


Bettie Mason 


Brown meat, onions, and chiles to- 
gether in skillet. Remove and drain. 
Fry tortillas in same oil just until ten- 
der (approximately 5 seconds on 
each side). Prepare each enchilada 
in the following manner: 1) Spread 
thin layer of beans on tortilla. 2) 
Spread thin layer of meat mixture 
and handful of cheese. 3) Roll en- 
chilada, after all are rolled, spread 
enchilada sauce evenly over enchila- 
das. Sprinkle generous amounts of 
cheese over sauce. Bake in 350° 
oven until cheese melts and sauce 
bubbles. 


Preheat oven to 350°. Combine all 
ingredients except tortillas and 
cheese and cook until boiling. Then 
dip tortillas in hot grease for a few 
seconds on each side and layer in 
casserole dish as follows: One layer 
of tortillas, a layer of soup mixture, 
and a layer of cheese. Pour remain- 
ing soup mixture over top and end 
with cheese. Bake for 30-40 min- 
utes. 


an 














Chile Rellenos Bake 


1 Ib. ground beef 

1/2 c. chopped onions 

2 4-0z. cans chopped 
green chiles, drained 

1 1/2 c. sharp natural 
cheddar cheese, 
shredded 

1 1/2 c. milk 

4 eggs, beaten 

1/4 c. flour 

1/2 t. salt 

1/4 t. pepper 


Burritos 


3 pkg. flour tortillas 
3 Ib. ground beef 

2 cans pinto beans 
Grated cheese 


Brown beef and onions in skillet; 
drain. Sprinkle meat with salt and 
pepper. Place half the chiles in a 
10"x6"x1 1/2" baking dish; sprinkle 
with cheese. Top with meat mixture. 
Arrange remaining chiles over meat. 
Combine the remaining ingredients 
and beat until smooth. Pour over 
chiles and cheese. Bake at 350° for 
45-50 minutes. Cool for 5 minutes 
before serving. Serves 6. 


Brown meat in skillet; add beans. 
Use a cake pan and place meat mix- 
ture in tortilla by rolling it inside. 
Place grated cheese inside or on 
top. May add green chile to meat 
mixture as desired. Bake at 350° un- 
til cheese melts, then remove and 
serve warm. 
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Red Chile 


1/2 lb. ground beef or pork 
4 T. powdered red chile 
Salt to taste 

2 T. flour 

Water 


Quick Posole 


3 lb. sausage 

6 c. hominy (3 #2 1/2 big 
cans or 6 medium cans) 

1 small onion, chopped 

1 t. crushed oregano 

4 red chile pods or 3 T. 
ground red chile 

6 c. water 

2 cloves garlic, minced 


In a heavy skillet, saute’ the ground 
beef or pork. Add flour and cook over 
medium heat until the flour is 
browned. Remove from heat and 
cool slightly. Add red chile powder 
and mix thoroughly; add approxi- 
mately 1 c. cold water. Heat over 
medium flame, stirring often. Add 
enough water to reach a thick gravy 
consistency. Allow sauce to reach a 
full boil; remove from heat and serve 
hot. 


Bettie Mason 


Brown sausage in skillet; drain. Add 
hominy and seasonings. Simmer 30 
minutes; let stand for flavors to 
blend. 


























Mexican Chicken 
Casserole 


1 can tamales, sliced 

1 chicken, boiled, boned, 
and cubed 

1 can tomato sauce 


9/3 c. rice, cooked in broth 


and drained 

1 bunch chopped green 
onions with tops 

3 T. green pepper, 
chopped 

1/2 -1 jalapeno, chopped 

2 cans cream of 
mushroom soup 

Cheese 

Bread crumbs 


Tostadas Compuestas 


1/2 lb. ground beef 

1/4 c. chopped onion 

1/2 c. refried beans 

Corn tortillas (1 per 
person) 

1 medium tomato, 
chopped 

Shredded lettuce 

1/2 c. grated cheddar 
cheese 

Sour Cream 


Bettie Mason 


Mix tomato sauce, rice, green pep- 
per, onions, jalapeno, and soup. 
Layer mixture with sliced tamales 
and chicken. Top with grated cheese 
and bread crumbs. Bake at 350° for 
1 hour. 


Michael A. Lyons 


In skillet, brown beef and onion. Add 
salt. Drain off fat. Place in bowl and 
set aside. Place corn tortillas on bak- 
ing sheet sprayed with non-sticking 
cooking oil. Spread 2 T. of refried 


beans on each tortilla; sprinkle on 


ground beef and cheese. Bake at 
450° until cheese melts. Remove 
from oven and top with lettuce, toma- 
toes, and sour cream. Serve immedi- 
ately. 
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Mexican Lasagna 


1 Ib. ground beef 

1 pkg. enchilada mix 

1/4 c. water 

1 can tomato sauce 

8 flour tortillas, cut in 1" 
strips 

1/4 lb. pork sausage 

1 small can green chile 

2/3 c. grated Parmesan 
cheese 

1 c. sour cream 

1 can tomatoes 

3/4 Ib. Monterey Jack 
cheese 


Guacamole 


2 large avacados, peeled 


and pitted 
1 tomato, chopped 


1-2 green onions, chopped 


Chopped green chile 
1 1/2 t. lime juice 

1/4 t. garlic powder 
1/2 t. salt 


Bettie Mason 


Brown ground beef and sausage. 
Add enchilada mix, water, tomatoes, 
and tomato sauce; simmer. Layer 
meat in casserole dish, layer tortilla 
strips, Montery Jack cheese, sour 
cream, remaining meat sauce and 
Parmesan cheese. Layer remaining 
ingredients. Bake at 350° for 1 hour. 


Mash avacados and mix with remain- 
ing ingredients. Serve with tostadas. 

















Tostadas 


Shortening 

12 corn tortillas 
Salt, optional 
Garlic salt, optional 
Red chile, optional 


Chile Con Queso 


1 c. grated American 
cheese 

1/2 c. grated sharp 
cheddar cheese 

1/4 c. cream 

1 medium tomato, 

- chopped 

1/8 t. garlic powder 


Breakfast Burrito 


1 pkg. chorizo 

20 potatoes, chopped 
2 1/2 dozen eggs 

2 dozen flour tortillas 


Heat 2 inches of shortening in a 
heavy pan at medium-high heat. Cut 
tortillas into quarters to within 1/2" 
from center of tortilla. Fry tortillas un- 
til crisp amd drain well on absorbent 
paper towels. Separate each tortilla 
into 4 pieces. Tostadas may be 
sprinkled with salt, garlic salt, or red 
chile powder. 


In medium pan, melt cheeses over 
low heat; add cream and stir con- 
stantly. Stir in tomato, chile, and ga'- 
lic powder. Add more cream if need- 
ed to reach smooth consistency. 
Serve warm with tostadas. 


Dolores M. Moya 


Mix eggs and potatoes; Cook at me- 
dium-high for 30 minutes. Fry chori- 
zo separately until dark red. Com- 
bine all and cook for 10 minutes. Put 
in flour tortilla and roll up. Wrap each 
in plastic wrap and refrigerate. 
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Taco Salad 


1/2 lb. ground beef 

1 small onion, chopped 

2 1/2 T. taco seasoning 
mix 

1/4 head lettuce, shredded 

1 large tomato, chopped 

20 toasted tortilla chips, 
crushed 

1/2 c. shredded cheddar 
cheese 

Hot sauce 


Breakfast Burrito 


6 large eggs 

1/3 c. milk 

1/2 c. chopped ham 

1/2 t. salt 

1/2 t. pepper 

2 T. margarine or butter 

1/2 c. grated cheese 

Flour tortillas (1 per 
person) 


Martin Chacon 


Brown ground beef and onion; drain. 
Stir in seasoning mix and simmer 10 
minutes. Combine lettuce, tomato, 
and meat mixture in a bowl and toss. 
Sprinkle with cheese and chips. 
Serve immediately with hot sauce. 


Michael A. Lyons 


Wrap tortillas in foil; place in 350° 
oven for 5-10 minutes or until warm. 
Combine ham, eggs, milk, salt, and 
pepper in small mixng bowl and stir 
with fork; set aside. Melt margarine 
or butter in skillet over low heat. Pour 
in egg mixture and cook slowly, stir- 
ring constantly until eggs are 
cooked. Grate cheese and set aside. 
For each burrito, spoon eggs onto in- 
dividual tortillas and top with grated 
cheese and fold. Serve immediately. 





Chicharrones 


3-4 Ib. pork roast 

1 T. real lemon juice 
Onion or garlic salt to taste 
Salt to taste 


Sopa 


2 chicken fryers 

1 onion, chopped 

1 c. chopped celery 

2 dozen corn tortillas 

2 onions, chopped 

2 c. shredded cheese 

1 can cream of chicken 
soup mixed with 1 can 
chicken broth 

1 can tomatoes with green 
chile 


Remove any skin from the pork 
roast; bone and cube the meat into 
approximately 1/2"x11/2" pieces. Salt 
the bottom of a heavy frying pan, 3- 
qt. size (preferably electric). Put 
meat with most fat on the bottom and 
begin to fry at 400°. Stir occasionally 
to keep from sticking. Sprinkle meat 
with lemon juice and onion or garlic 
salt and regular salt when about hallf- 
fried. Do not cover; just allow to 
deep-fry until meat is semi-crisp. 
When meat seems to be well-done, 
turn temperature down to 200°. 
Place meat on paper towels to drain 
and allow to cool. 


Roger Montoya 


Cook fryers with 1 chopped onion 
and celery until tender. Remove 
meat from bones. Break tortillas into 
peices. Layer in a 9"x13" casserole 
dish tortilla pieces, diced chicken, 
onion, cheese, and tomatoes with 
chile. Top with layer of cheese. Pour 
heated soup mixed with broth over 
all and bake at 350° for 45 minutes. 


Tijuana Torte 


1 Ib. ground beef 

1 medium onion, chopped 

1 16-0z. can stewed 
tomatoes 

1 8-0z. can tomato sauce 

1 lb. grated cheddar 
cheese 

1 4-0z. can diced green 
chile 

1 pkg. taco seasoning 
mix 

Flour tortillas 

1 1/2 c. sour cream 


Green Chile Sauce 


1 T. shortening 

1/2 c. chopped onion 

2 T. flour 

1 c. chopped green chile 
1 c. chicken broth 

1/4t. garlic powder 

3/4 t. salt 


Rose 


Brown ground beef and onion in Skil- 
let. Add other ingredients except 
cheese, tortillas, and sour cream. 
Simmer 10-15 minutes. Place 1/4 c. 
mixture in a 9"x13" baking dish. 
Place a layer of tortillas on top, add 
more meat mixture, then cheese. Re- 
peat layers. Before adding last layer 
of tortillas, spread on sour cream. 
Bake at 350° for 25 minutes. 


Heat shortening in pan. Add flour; 
cook 1 minutes. Add remaining in- 
gredients and cook 20 minutes. 








Posole 


1 Ib. posole 

10 c. water 

1 Ib. pork, cut into pieces 
5 c. water 

2 T. salt 

1 medium onion, chopped 
2 cloves garlic, minced 
1/4 t. oregano, crushed 

1 t. cumin 

6 red chile pods 


Chili Con Carne 
(Alabama Style) 


2 lb. pinto beans 

2 |b. ground or cubed meat 
1 large onion, chopped 

2 t. oregano, crushed 

1/2 t. cumin 

1/2 c. ground chili powder 
1 small can tomato paste 
2 T. vegetable oil 

Salt and pepper to taste 





Combine all ingredients and cook 
slowly for 4-5 hours. 


Perry Mason 


Soak beans overnight in enough wa- 
ter to cover beans (approximately 
2"). Next day, drain and refill with 
fresh water. Add salt (small amount 
of bacon, ham, or salt pork may be 
added for flavor; if salt pork is used, 
only use 1 t. salt). Bring to boil and 
cook over low heat 2-3 hours or until 
tender. In large skillet, heat oil and 
saute’ garlic and onion. When ten- 
der, add meat. If garlic salt or pow- 
der is used, add to meat with black 
pepper and brown meat. Add meat 
mixture and other ingredients to 
beans and bring to boil again. Sim- 
mer on low heat for 1-2 hours. 
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Sour Crean Burritos 


1/2 lb. ground beef 

1 pint refried beans 

1/2 pint sour cream 

1 pkg. flour tortillas 

Green chile (optional) 

1/2 c. onions, chopped 

1 large tomato, diced 

1/4 head lettuce, shredded 

1 1/2 lb. grated cheddar 
cheese 


Mary L. De'Ruyver 


In skillet, brown meat with onions. 
Gather all other ingredients together 
and preheat griddle on medium heat 
and warm up flour tortillas on both 
sides. Keep warm by placing tem be- 
tween a clean folded towel. Preheat 
oven to 300° and melt a dab of butter 
on each corner or a large square 
baking dish or pan. Remove from 
oven. Begin filling tortillas, first with 1 
or 2 T. of ground beef mixture, toma- 
toes, beans, green chile, and sour 
cream. Spread with cheddar cheese 
and lettuce. Roll tortilla together and 
hold with toothpick. Continue filling 
each tortilla as above. Place all burri- 


tos side-by-side in baking dish with 
melted butter. Spread tops with grat- 
ed cheese, lettuce, or more chopped 
green chile, if desired. Heat in oven 
until cheese is melted or completey 
heated. Serve immediately. 




















Womack's Posole 


Water 

2 pkg. rinsed posole 

2 chopped onions 

Oregano, cumin, and 
garlic to taste 

2 T. salt 

1 t. pepper 

1 4-lb. pork loin roast, 
cubed 

1 pkg. Chimayo red chile 
powder 


Womack's Green Chile 
Posole 


2 pkg. rinsed posole 

Water 

2 large onions, chopped 

2 T. salt 

1 t. pepper 

Oregano, cumin, and 
garlic to taste 

2 c. chopped green chile 

2 cans green chile 
enchilada sauce 

4 chilcken breasts 

1 Ib. Velveeta cheese 





Jeannie Womack 


Into a big pot, add plenty of water to 
cook rinsed posole in. Add posole, 
onion, and spices. Cook until posole 
pops, about 2 hours. Add raw pork 
cubes and bones for flavor; remove 
bones before serving. If guest bites 
into bone and breaks tooth, check 
homeowners’ insurance and call 
Schultz. Depending on the degree of 
"hotness," add 1 pkg. red chile pow- 
der (can use have 1 pot for hot and 1 
pot for mild). Cook about 15-20 
hours. Keep adding water. Makes a 
large quantity. 


Jeannie Womack 


In large pot, add posole, plenty of 
water, onion, and spices. Cook for 2 
hours. Keep adding water. Add 
green chile and enchilada sauce. 
Lay chicken breasts on top of posole 
and cook until chicken is done; re- 
move chicken breasts and debone, 
chop into pieces, and add to posole. 
Cook 12-15 hours. When ready to 
serve, add Velveeta cheese. Do not 
add cheese too soon before serving, 
as it will curdle. Makes a large quan- 
tity. 
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Green Chile Enchiladas 
Casa Rio 


4 chicken half breasts 
Salted water 


1/2 carton whipping cream 
1/2 c. shredded Monterey 


Jack cheese 


1/2 small can green chiles 


1 dozen corn tortillas 

Hot oil for frying 

1/2 lb. shredded sharp 
cheddar cheese 

1 large can enchilada 
sauce 


1 Ib. green tomatillos, 


husked, crushed, and 
chopped 


Water 

1 c. chicken broth 
1/2 stick margarine 
Remaining 1/2 can 


chopped green chiles 





Linda Kellerup 


- Cook chicken breasts in water to 


cover for 30 minutes. Cool and re- 
move skin and bones and cut into 
bite-size pieces. Mix with cream, 
Monterey Jack cheese, and green 
chile. Dip tortillas, one at a time, in 
hot oil about 5 seconds per side. 
Drain on paper towels. Put about 2 
T. chicken filling in each one. Roll 
and place in 9"x13" baking dish. 
Cover with cheddar cheese and en- 
chilada sauce. Bake 25 minutes at 
350° or until cheese melts and sauce 
is bubbly. Serve with Green Tomatil- 
lo Sauce and sour cream. 


While enchiladas are baking, stew 
tomatillos in water to cover until 
thickened (will not be very thick). 
Add chicken broth, margarine, and 
remaining can of green chiles. Serve 
with enchiladas. 

















Mexican Meat Loaves 


1 Ib. ground beef 

1/2 c. oatmeal 

1 egg 

1 8-0z. can tomato sauce 

1/2 c. green chile, 
chopped 

2 T. onion, minced 

1 t. chile powder 

1/2 t. salt 

1/8 t. garlic powder 

1/2 c. shredded cheese 


Chile Rellenos 


1 lb. meat 

4c. water 

1 t. salt 

2 t. ground coriander seed 
2 cloves garlic, minced 

2 T. chopped onions 

12 green chiles 

1c. raisins 

1/2 t. cloves 


1c. flour, sifted 

1 t. baking powder 
1/2 t. salt 

1c. milk 

2 eggs, slightly beaten 





Nr ee 


Linda Kellerup 


Combine meat, oatmeal, egg, 1/4 c. 
tomato sauce, salt, 2 T. green chile, 
1 T. onion, and chile powder. Mix 
well. Shape to form 4 little loaves. 
Bake at 375° for 25-30 minutes Com- 
bine remaining tomato sauce, chiles, 
onions, garlic powder, and salt. Heat. 
To serve, spoon sauce over loaves 
and sprinkle with cheese and heat 5 
minutes. 


Cook meat. When done, grind and 
add salt, raisins, spices, garlic, and 
onion. Add enough of the meat stock 
to moisten. Cook until thick. Prepare 
green chile by roasting and peeling, 
or used canned green chile. Slit 
chiles in center and remove seeds. 
Stuff with meat filling. Mix batter in- 
gredients together. Dip stuffed chiles 
into batter using large spoon. Drop 
into hot oil or fat and fry until golden 
brown. Serve with salsa if desired. 
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Empanaditas de Carne 


Filling: 

1 lb. boiling meat 
(cooked) 

1 1/2 c. raisins 

2 c. applesauce or jam 

1 c. sugar 

1 t. salt 

1 t. ground coriander seed 

1/2 t. cloves 

1 t. cinnamon 

1/2 c. shelled pinon nuts 


1 cake of yeast 

1 1/2 c. water or milk 
3 T. fat 

1 1/2 t. salt 

2 1. sugar 

Flour 


Grind meat; add raisins, sugar, spic- 
es, and nuts. If the mixture is too dry, 
add a little of the meat stock, but be 
careful that the paste is not soft. It 
should be moist but thick in consis- 
tency. Make dough for turnovers. 
Place 1 1/2 t. mincemeat in center of 
rolled-out dough; fold and pinch to- 
gether. Make a turn back in the 
dough by taking edges between 
thumb and forefinger, pressing to- 
gether and turning back in ridges. 
Let turnovers stand for 5 minutes 
then fry in deep fat until evenly 
browned. Makes about 8 dozen. 


Soak yeast in warm water. Heat wa- 
ter or milk; add fat, salt, and sugar. 
Cool to lukewarm and add dissolved 
yeast. Add enough flour to make a 
medium dough. Do not let rise. Roll 
out dough to 1/8" thick. Cut with bis- 
cuit cutter. If the dough rises after 
the biscuits are cut, roll them thinner. 








Chicken Enchiladas 


1/4 c. butter or margarine 

1/4 c. flour 

2 c. chicken broth 

1 8-oz. carton sour cream 

3/4 c. chopped green chile 

1 dozen corn tortillas 

Vegetable oil 

1 whole chicken, cooked, 
deboned and shredded 

2 c. (8-0z.) shredded 
Monterey Jack cheese 

1 onion, chopped 


Melt butter in a heavy saucepan over 
low heat; add flour, stirring until 
smooth. Cook 1 minute, stirring con- 
stantly. Gradually add chicken broth; 
cook over medium heat stirring con- 
stantly until mixture is thickened and 
bubbly. Stir in the sour cream and 
chopped green chile. Pour half of the 
sour cream mixture into a_ lightly 
greased baking dish; set aside. Fry 
tortillas one at a time. Fill with chick- 
en, cheese, and onions. Roll up and 
place in baking dish; pour the re- 
maining sour cream mixture over the 
top of enchiladas. Bake at 425° for 
20 minutes. Sprinkle rest of cheese 
on top and bake an additional 5 min- 
utes or until cheese melts. 


Variation: enchiladas may be 
stacked instead of rolled. 
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Chili 


2-5 bacon strips 

1/2 lb. bulk pork sausage 

1 1/2 to 2 Ib. chopped beef 
chuck, antelope, or 
other favorite meat 

2 cans beer 

4-8 roasted green chiles, 
peeled 

1 16-0z. can pinto beans 

1 12-0z. can tomato paste 

2 T. chili powder 

1 T. oregano, crushed 

1 T. ground cumin 

2 T. Worcestershire Sauce 

1/2 T. cayenne pepper 

1 chopped onion 

1-2 cloves garlic, minced 


Panocha 


5 c. sprouted wheat flour 
2 1/2 c. whole wheat flour 
9c. boiling water 

2 c. sugar (if desired) 

4 T. butter 


Tom Heath 


Cook bacon unti crisp. Save drip- 
pings. Crumble bacon and set aside. 
Brown sausage; save about 2 T. 
drippings then drain; set aside. 
Brown beef or antelope in drippings. 
Add onion, garlic, chili powder, oreg- 
ano, pepper, and cumin and simmer 
for about 10 minutes, stirring con- 
stantly. Add the remaining ingre- 
dients and lightly boil in covered pot 
for approximately 1 hour. Add salt to 
taste. To thicken, add cornmeal. To 
thin, add water or beer. Serve with 
chopped onions and shredded 
cheese. 


Mix the flours thoroughly and add 1/2 
boiling water, mixing well. Set aside 
and cover. Let stand for 15 minutes 
then add the rest of the water. If sug- 
ar is used, carmelize the sugar, add 
1 c. boiling water. When sugar is dis- 
solved, add to flour mixture. Boil 
mixture for 2 hours. Add butter and 
place uncovered in oven for 1 hour 
or until very thick and deep brown. 
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Binson's Patented Sardine Sandwich 
1 can mustard sardines 
1 onion, sliced 
Bread 


Put sardines and onion slices on bread. Eat. Yum. 














Baked Bean Trio 


6 slices bacon, diced 

1 medium onion, chopped 

1 16-0z. can pork and 
beans, drained 

1 15 1/2-0z. can kidney 
beans, drained 

1 10-0z. okg. sharp 
Cheddar cheese, cubed 

1c. catsup 

3/4 c. brown sugar 

1 T. Worcestershire 
sauce 


Broccoli, Cheese, and 
Rice Casserole 


1 c. chopped onions 

1 c. chopped celery 

1 T. cooking oil 

2 pkg. frozen chopped 
broccoli, cooked and 
well drained 

1 can cream of mushroom 
soup 

1 can cream of chicken 

soup | 

1 8-oz. jar Cheez Whiz 

1 T. butter 


Saute’ bacon and onion until bacon 
is crisp. Stir in remaining ingre- 
dients. Spoon mixture into casserole 
dish. Bake at 325° for 1 1/2 hours. 
Serves 8. 


Tom Heath 


Saute’ onions and celery in oil until 
onion is clear. Heat soups, Cheez 
Whiz, and butter in saucepan until 
cheese melts. Stir frequently to pre- 
vent scorching. Add remaining in- 
gredients and mix well. Pour into 
casserole dish and cover. Bake at 
350° for 30 minutes. 
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Easy Eggplant Parmesan 


1/4 c. grated Parmesan 
cheese | 

1/2 c. enriched cornmeal 

1 medium-sized eggplant 
(about 1 1/2 Ib.), pared 
and cut into 1/2" slices 

1/2 c. butter or margarine, 
melted 

1 8-0z. can pizza sauce 

1 c. shredded Mozzarella 
cheese 

2 T. chopped parsley 


Texas Potatoes 


1/2 c. butter 

1/2 c. chopped onions 

1 t. Lowry's seasoned 
salt or Crazy salt 

1/2 t. pepper 

1 32-0z. pkg. hash brown 
or O'Brien potatoes, 
thawed 

2 c. crushed cornflakes 

1/4.c. melted butter 

1 can cream of chicken 
soup 

1 16-0z. carton sour cream 

3/4 c. grated cheddar 
cheese 


Combine Parmesan cheese and 
cornmeal. Dip eggplant into butter, 
coat with cornmeal mixture. Place in 
greased 15 1/2"x10 1/2" jelly roll 
pan. Spread slices with pizza sauce. 

Combine mozzarella cheese and 
parsley and sprinkle over pizza 
sauce. Bake at 400° for 15-20 min- 
utes, or until eggplant is tender. 
Serves 4-6. 


Saute’ onions lightly in butter. Add 
salt, pepper, and soup. Mix and fold 
in sour cream and potatoes. Place 
in 9"x13" pan. Mix cornflakes with 
melted butter. Top with cheese and 
cornflake mixture. Bake at 350° for 
45 minutes. 
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Potato Casserole 


1 stick margarine 

1 c. chopped onions 

1 can cream of chicken 
soup 

1 pint sour cream 

1 2-lb. bag frozen hash 
brown potatoes, 
thawed 

2 c. grated cheese 

Salt and pepper to taste 

3/4 c. crushed potato chips 

Dash paprika 


Zucchini Casserole 


7-8 medium zucchini, cut 
in 1/4" slices 

1 c. butter 

8 slices bacon, diced 

1 large onion, chopped 

1 garic clove, minced 

4 slices white bread, diced 

2 c. shredded cheddar 
cheese 

1 t. salt 

1 t. Italian seasoning 

Dash pepper 

1 15-0z. can tomato sauce 

1/4 c. grated Parmesan 

cheese 


Debbie Ridley 


Combine all ingredients. Put 9"x13" 
casserole dish. Top with cruahed 
potato chips and paprika. Bake at 
375° for 1 hour. 


Tom Heath 


In large saucepan, cook zucchini in 
salted water; boil until tender. Drain. 
In medium skillet, cook bacon until 
crisp. Remove bacon, add onion and 
garlic, adn saute’ until onion is clear. 
Drain. Preheat oven to 350°. Stir 
onion, garlic, bacon, and zucchini, 
adding remaining ingredients except 
Parmesan cheese. spoon into 
9"x13" baking dish. Cover wirh 
Parmesan cheese and bake for 20 
minutes or until bubbly. 











Zucchini Torte 


3 T. butter 

1/3 c. minced onion 

1 clove garlic, crushed 

2 c. canned tomatoes, 
chopped 

4c. boiled zucchini, sliced 
thin 

2/3 c. Parmesan cheese, 
grated 

4 eggs, separated 

1 1/2 t. oregano, crushed 

Bread crumbs 

Salt and pepper to taste 


Spinach Casserole 


2 pkg. frozen, chopped 
spinach 

1 can cream of mushroom 
soup 

6 ounces of cream cheese 

1 can French-fried onion 
rings 

1 stick margarine 

1/2 c. cracker crumbs 


Nancy Thobe 


Melt 2 T. of butter in skillet. Saute’ 
onion and garlic until onion is trans- 
parent, but not brown. Add tomatoes 
and cook a few minutes to blend, 
stirring well. Add zucchini, oregano, 
salt and pepper, and cheese. Beat 
egg whites until stiff. Beat egg yolks 
and gradually fold beaten egg yolks 
into egg whites. Gently fold egg mix- 
ture into zucchini mixture. Pour into 
buttered baking dish. Cover with 
bread crumbs and dot with remaining 
1 T. of butter. Bake at 350° for 30- 
35 minutes or until set. 


Prepare spinach according to pack- 
age directions and drain. Heat soup 
and cheese until cheese melts. Melt 
1/2 stick margarine in spinach. Melt 
other half of margarine in crackers. 
Add spinach and onion rings to 
cheese and soup mixture. Pour into 
greased casserole. Cover with crack- 
er crumbs. Bake uncovered at 350° 
for 30 minutes. 
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Elephant Stew (Perry Mason) 


1 whole elephant 
100 11-0z. cans brown gravy 
6 boxes Morton Salt 
2 cans black pepper 
2 rabbits, optional 


Cut elephant into bite-size pieces. This should take about 2 
months, thus aging the meat well. Cover with brown gravy! 
Cook over kerosene fire about 2 weeks at 465°. Add salt and 
pepper. Cook 2 weeks more. This serves about 3,800 people. 
If more are expected, add 2 rabbits to stew. Do this only if nec- 
essary as most people do not like to find hare in their stew. 











Barbecue Brisket 


1 10-Ib. brisket 

Celery salt, onion salt, 
and garlic salt (lots of 
each) 

1 bottle Liquid Smoke 


Sauce: 

1 c. catsup 

1/3 c. Worcestershire 
sauce 

2 dashes Tobasco sauce 

1 T. chili powder 

1 c. water 

1 c. smoked barbecue 
sauce 


Easy Roast Beef 


1 Ig. (5-6 Ib.) boneless 
roast 

1 pkg. Lipton Onion Soup 
Mix 

1 pkg. seasoning from 
Uncle Ben's Wild Rice 
Mix (small box) 

Salt and pepper to taste 

2 Ib. peeled carrots and 
potatoes 

1 1/2 c. water 





Kathi Wittman 


Remove fat from brisket and liberally 
sprinkle with celery salt, onion salt, 
and garlic salt. Cover and refrigerate 
overnight. Next day, cook covered in 
marinade at 275° for 5 hours. Half- 
way through cooking, pour Sauce on 
top. Take out meat and pour off 
sauce. Cool thoroughly and skim fat 
from sauce. Slice very thin. Put 
back in pan, cover with sauce and 
heat. Uncover if browned brisket is 
desired. Serve with extra sauce. Can 
be refrigerated or frozen after slicing. 
Can cook 2 5-lb. briskets and freeze 
one. 


Pam Key 


Double-wrap all ingredients in heavy- 
duty aluminum foil. Sprinkle soup 


mix and rice seasoning mix over 
roast, arranging carrots and potatoes 
around roast. Add water and wrap 
tightly. Bake 1 hour for each pound 
of roast at 325°. 








Marinated Pork Chops 


1/2 c. soy sauce 

1/3 c. cooking sherry 

1/4 c. water 

3 T. brown sugar 

2 cloves garlic, minced 

4-6 thick center cut 
pork chops 


French Souffle’ 


6 large eggs 

1 c. grated cheese 

4 slices of ham, cut in 
small pieces 

Salt and pepper to taste 


Barbecue Sauce 


1 onion, finely chopped 

1/2 t. each salt and pepper 

1/2 c. Worcestershire 
sauce or French's 
Smokie 

2 T. sweet pickle juice 

1/4 c. brown sugar 

1 c. Heinz catsup 

1/4 c. oil, if using on lean 
meat 


Dudley Tuttle 


Mix ingredients and marinate chops 
24 hours, turning once. Simmer cov- 
ered in marinade 18-20 minutes. 
Serve with mashed potatoes and use 
marinade for gravy. 


Beat egg whites and yolks separate- 
ly. Fold egg whites into egg yolks. 
Pour 1/2 of mixture in large bowl. 
Add cheese and seasoning. Pour in 
remaining mixture and bake at 350° 
for 30 minutes. 


Tom Heath 


Blend all ingredients in blender and 
brush on meat as it cooks. 
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Chicken Breasts 
Tarragon 


4 whole chicken breasts 

2 T. salad or olive oil 

2 T. butter or margarine 

6 shallots, chopped 

2 pared carrots, sliced 
into 1/4" rounds 

1/4 c. Cognac or brandy 

1 c. dry white wine 

1/4 c. chopped fresh 
tarragon or 2 t. dried, 
crushed tarragon leaves 

1 1/2 T. fresh, chopped 
chervil or 1/2 t. dried, 
crushed chervil leaves 

1 t. salt 

1/8 t. pepper 

1c. light cream 

1 egg yolk 

1 T. flour 

1/4 lb. mushrooms, 
washed, thinly sliced 

2 T. butter or margarine 

Sprigs or fresh tarragon 


Jo White 


Bone chicken breasts and remove 
skin. Cut breasts in half. In 6-quart 
Dutch oven, heat oil and butter. Add 
chicken breasts (half at a time, 
enough to cover bottom of pan); 
saute’, turning on all sides until 
brown. Remove chicken as_ it 
browns. Brown rest of chicken. TO 
drippings in Dutch oven, add shallot 
and carrot: saute’, sitrring 5 minutes, 
or until golden brown. Return chick- 
en to Dutch oven; heat. When hot, 
slightly heat Cognac in ladie, and ig- 
nite. Add white wine, the chopped 
tarragon, and chervil, salt and pep- 
per. Bring to boil; reduce heat, and 
simmer gently, covered, for 30 min- 
utes. Remove chicken to heated 
serving platter; keep warm. Strain 
chicken. Garnish with tarragon. 
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Deviled Pork Chops 


12 large pork chops 

6 T. butter 

3/4 c. Heinz chili sauce 

3/4 c. catsup 

6 T. Worcestershire 
sauce 

6 T. mustard 

2 T. salt 

Pepper to taste 


Twice Cooked Pork 


1/2 Ib. pork 


1 green onion, chopped 
2 slices fresh ginger root 


2 T. sherry 

2 T. peanut oil 

2 bell peppers, sliced 

1 chile, red or green, 
chopped 

2 garlic cloves 


oauce: 

2 T. miso 

1 T. hot bean sauce 
2 T. soy sauce 

2 t. sugar 


Judy Suiter 


Mix last seven ingredients and brush 
over pork chops. Pour about 1/3 of 
sauce over chops and bake at 325° 
for about 1 1/2 to 2 hours. Baste with 
remaining sauce while baking. 


Boil pork whole with onion, ginger, 
sherry, and enough water to cover 
for 45 minutes. Remove the pork; 
cool, refrigerate, and slice. Combine 
sauce ingredients. Stir-fry pork in oil; 
add chile, bell peppers, and garlic. 
Add sauce and heat through. Re- 
move garlic. 


Combine ingredients and add to 
pork. 








Chicken a la Suisse 


6 skinless, boneless 
chicken breasts 

8 ounces thinly sliced 
deli ham 

8 ounces Swiss cheese 

3 T. flour 

1 t. paprika 

1/2 c. butter or margarine 

1/2 c. white wine 

1 chicken boullion cube 

1 T. cornstarch 

1c. whipping cream 


Jeannie McCausland 


About 90 minutes before serving, 
spread chicken breasts flat and top 
with ham and cheese slices. Fold 
breasts over filling. Fasten edges 
with toothpicks enclosing filling well. 
On wax paper, mix flour and paprika. 
Coat chicken. In a 12" skillet over 
medium heat, in hot butter, cook 
chicken breasts until browned on all 
sides: add white wine and boullion. 
Cook also pours a glass of wine to 
drink after completing the most tedi- 
ous part of recipe! Reduce heat to 
low, cover and simmer 30 minutes or 
until tender. If wine has cooked off, 
add more. Remove chicken to plat- 
ter and remove toothpicks. In a cup, 
blend cornstarch and cream until 
smooth. Gradually stir cornstarch 
mixture into liquid in skillet. Stir con- 
stantly until thickened. Return chick- 
en to skillet and cover in sauce. Heat 
thoroughly. 











Chicken Jambalaya 


3 Ib. fryers, breasts and 
thighs 

4 T. each: butter and olive 
oil 

1 large onion, sliced or 
chopped 

10 green onions, chopped 

2 ribs of celery, diced 

1 medium green pepper, 
diced 

3-4 large garlic cloves, 
minced 

1 T. sugar 

2 t. salt and pepper 

1 t. thyme 

1 t. basil 

Dash cayenne pepper 

3 small bay leaves 

1 16-0z. can tomatoes 

2 c. chicken broth 

1 1/2 c. ham chunks 

2c. rice, and a little more 
water for consistency 

1 t. monosodium 
glutimate (optional) 


Fry chicken in oils until brown. Add 
remaining ingredients and simmer 30 
minutes. Add rice and water, if nec- 
essary. Cook 30-40 minutes. 
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Gourmet Chicken 


4-6 chicken breasts 
4-6 strips bacon 


1 pkg. or jar thin chipped 


beef 
1c. sour cream 


1 can cream of mushroom 


soup 
1/2 c. cooking sherry 


Chicken Continental 


4 |b. chicken, Cut-up 

1/4 c. butter 

2 1/2 T. grated onion 

1 T. chopped parsley 

1/8 t. thyme 

1 1/3 c. Minute Rice 

1/3 c. flour 

1 can cream of chicken 
soup 


1 t. salt 
1/2 T. celery flakes 
1 1/3 c. water 


Roger Montoya 


Bone chicken breasts. Wrap each 
chicken breast in strip of bacon. 
Grease 9"x13" casserole and make a 
bed of chipped beef on the bottom of 
dish. Lay chicken breasts on top of 
the beef. Mix sour cream, soup, and 
sherry; pour over chicken. Cook 1 
hour 15 minutes at 350°. Do not sea- 
son -- bacon and beef are salty. 


Bettie Mason 


Roll chicken in flour; brown in butter. 
Remove, stir in soup, seasonings 
and water in drippings. Cook and stir 
to boil. Spread Minute Rice right 
from the box in a 3/4-quart shallow 
casserole dish. Pour all but 1/3 c. 
soup over rice. Stir to moisten. Top 
with chicken and rest of soup. Bake 
covered at 375° for 30 minutes or un- 
til tender. 
























































Chicken Cantonese 


1 whole chicken 

1 T. oil 

1 T. soy sauce 

1/2 c. brown sugar 
1/2 t. salt 

1 t. chili powder 
1/2 t. celery salt 

1 can tomato soup 
1/4 c. vinegar 


Pastel de Chocho Con 
Pollo from Chile 


4 onions, cubed 

3 T. lard 

1 T. cumin 

1 t. oregano 

2 t. paprika 

1/2 t. garlic powder 

Salt and pepper to taste 

2 cans pitted black 
olives 

1 pkg. white raisins 


1-2 chickens, cooked and 


deboned 
4 eggs 
1 c. brown sugar. 
2 cans creamed corn 





David Gardner 


Spread whole chicken in a broiler 
pan. Mix oil and soy sauce together 
and brush over the chicken. Mix 
brown sugar, salt, chili powder, and 
celery salt together and spread even- 
ly over the chicken. Brown under the 
broiler for 10 minutes -- 5 minutes 
per side. Mix tomato soup and vine- 
gar and pour over the chicken; Bake 
at 350° for 90 minutes. 


Jo White 


Fry onions in lard. Add spices. Cook 
only 1 minute. Add olives and rai- 
sins. Cook on low heat for 1 hour. 
Put cubed chicken in 9"x13" pan and 
cover with onion-raisin mixture. Com- 
bine egg yolks, brown sugar and 
corn and spread on top of chicken. 
Bake at 300° for 30 minutes. Serve 
with white rice. 
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PULLER 


Barbecue Chicken with 
Coca-Cola 


1-2 cut up chickens 

1 bottle Coca-Cola 

1 small bottle catsup 

3 T. Worcestershire sauce 
Juice of 1/2 lemon 

Salt and pepper 


Turkey Filet Melt 


Turkey filets, 1/2 to 1 per 
person 

1 egg 

2 T. water 

10-12 Ritz Crackers, 
crushed 

1 t. poultry seasoning 

Salt and pepper 

2 T. corn oil 

Strips of Provolone cheese 


Roger Montoya 


Place chickens in pan with remaining 
ingredients. Simmer for about 2 
hours. 


Roger Montoya 


(Turkey filets can be purchased at 
Keller's Meat Market). Beat egg and 
water. Set aside in shallow dish. 
Blend cracker crumbs and poultry 
seasoning and place in plastic bag 
with salt and pepper. Dip washed, 
towel-dried filets into egg, into crumb 
mixture, and repeat again to get well 
covered. Saute’ filets in corn oil until 
light brown on both sides. Place in 
baking dish and cover with strips of 
cheese. Bake at 350° for 20-25 min- 
ute. Serve with wild rice and salad. 















































Russian Chicken 


1 cut-up chicken or 
favorite chicken pieces 

1 14-0z. jar apricot 
preserves 

1 16-0z. bottle Russian 
salad dressing 

1 pkg. instant dry onion 
soup mix 


Mikey's Mouton Cadet 
Mallard 


2 mallards (or 4 teal, or 3 
wood ducks, or 1 goose) 

1 apple 

1 orange 

1 bunch grapes 

1 bottle Mouton Cadet or 
Gallo Burgandy 


Clean chicken and pat dry. Mix to- 
gether apricot preserves, Russian 
dressing, and onion soup mix. Put 
chicken pieces in 9"x13" pan. Pour 
mixture over chicken and cover with 
foil. Bake ar 350° for 1 hour. Serve 
with rice. 


Mike Rice 


Chop apple, orange, and grapes. 
Stuff ducks with stuffing. Pour a cup 
of wine and test it. Put some grease 
in a pot and add stuffed ducks, 
breast down. Pour in wine. Bake at 
450° for 45 minutes. Serve meat and 
broth over wild long grain rice. 
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Shortcut Lasagna 


1 1/2 lb. ground chuck 

1 can (1 Ib., 12 oz.) whole 
tomatoes 

1 can tomato sauce 

2 envelopes dehydrated 
spaghetti sauce mix 

1 24-0z. can V-8 Juice 

1 lb. lasagna noodles 

1 24-o0z. carton cottage 
cheese 

1 8-0z. pkg. mozzarella 
cheese, shredded 

1/4 c. grated Parmesan 
cheese 


Broccoli and Spaghetti 
Supreme 


1 pkg. frozen chopped 
broccoli 

1/2 stick butter (do not use 
margarine) 

2 T. olive oil 

Salt, pepper, and garlic- 
parsley salt to taste 

1 8-0z. pkg. #3 spaghetti 

4 T. freshly grated 
Parmesan cheese 


Roger Montoya 


Brown meat, breaking up with wood- 
en spoon; stir in tomatoes, tomato 
sauce, sauce mix, and V-8 Juice. 
Bring to boil, lower heat, and simmer 
10 minutes.Cover bottom of oiled 
large pan with a layer of meat sauce. 
Add a layer of uncooked noodles, 
cottage cheese, and mozzarella. Re- 
peat layers until all ingredients are 
used ending with meat sauce. Cover 
pan tightly with heavy duty foil. Set 
on large cookie sheet. Bake 1 hour. 
Remove from oven; let stand for 15 
minutes. Sprinkle with Parmesan 
cheese. Cut into squares to serve. 


Boil broccoli as instructed on pack- 
age. Also, boil spaghetti in a separ- 
ate pot according to directions on 
package. When spaghetti is cooked, 
pour into strainer and drain; immedi- 
ately pour cooked broccoli over the 
spaghetti into strainer also. Mix well; 
add all other ingredients and mix in 
bowl. Serve with favorite meat or 
poultry dish. Serves 6-8. 
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Spaghetti and Meatballs 


Sauce: 

Olive oil 

1 clove garlic 

1 can tomato sauce 

1 can tomato paste 

Oregano and parsley, 
crushed 

Red pepper 

Basil, crushed 

Garlic powder 

Onion powder or minced 
onion 

Wine to taste 

Butter 


Ground beef 

Bread crumbs 

Eggs, 1 to each pound of 
beef 

Garlic powder 

Onion powder or minced 
onion 

Pepper (red or black) 





Benny Aragon 


Put enough oil to cover bottom of 
pan. Cook garlic until brown, then re- 
move. Add tomato sauce and paste, 
oregano, parsley, basil, garlic pow- 
der, onion powder, wine, and butter. 
Cook 1 1/2 hours. Put meatballs in 
for last 30 minutes. 


Mix all ingredients and fry in oil until 
done. Add to spaghetti sauce during 
last 30 minutes. 
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Arni Souvliakia 


3 Ib. boneless lamb, cut 
into cubes 

1 c. orange juice 

1/2 c. lemon juice 

2 1. sugar 

1/2 c. mint leaves, 
chopped 

1c. olive oil 


Leg of Lamb 


1 leg of lamb (5-6 |b.) 

2 cloves garlic 

1 T. oregano, crushed 

1 pinch cumin 

1 T. chili powder 

Salt and pepper to taste 


2 T. vinegar 
3 T. oil 


Jennifer Jannokas 


The day before, combine orange and 
lemon juices and sugar in glass dish. 
Add lamb. Stir. Cover and marinate 
overnight in refrigerator. Two hours 
before cooking time, add mint leaves 
to marinated meat. Stir. Cover and 
return to refrigerator. Remove meat 
from marinade and place in olive oil. 
Stir to coat meat. Save marinade for 
basting meat when cooking. Thread 
lamb cubes on skewers. Broil in 
oven 3" from heat, about. 10 min- 
utes on each side, or until cooked, 
brushing with marinade sauce. Can 
also cook outdoors over low open 
flame. Baste and turn frequently. 


Mash garlic, cumin, and oregano into 
a paste. Add chili powder and mix 
well. Make incisions in leg with sharp 
knife and fill incisions with paste. 
Season with salt and pepper. Pour 
vinegar and oil over meat and let 
stand overnight. Roast as you would 
any leg of lamb uncovered allowing 
30 minutes per pound, or wrap in foil 
and cook on a charcoal grill. 
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Beer Broiled Shrimp 


3/4 c. beer 

3 T. cooking oil 

2 T. chopped parsley 

4 T. Worcestershire Sauce 

9-4 cloves fresh garlic, 
minced 

2 Ib. large, unshelled 
shrimp 

1/2 t. salt 

1/8 t. pepper 


Shrimp Etouffee’ 


9 Ib. fresh shrimp, peeled 
and deveined 

1/4 lb. margarine or 3 T. oil 

1 c. onions, minced 

1/2 c. celery, chopped 

1/2 c. bell pepper, 
finely chopped 

4 cloves garlic, pressed 

1 T. cornstarch 

1 1/2 c. water 

Salt, black pepper, and 
cayenne pepper to taste 


Tom Heath 


Mix all ingredients, adding shrimp 
last. Let stand at room temperature 
for at least 1 hour. (Can also man- 
nate overnight in the refrigerator.) 
Broil the shrimp 4-5 inches from heat 
about 4 minutes. Dip in marinade 
and turn over; broil for another 2-4 
minutes, or until bright pink. Can also 
cook on barbecue grill; use with oth- 
er favorite ingredients for shishak- 
bobs. 


Split shrimp and season generously 
with salt and both peppers. Set 
aside. Melt margarine or oil and add 
onions, celery, bell pepper, and gar- 
lic. Cook slowly in uncovered heavy 
pot until onions are wilted. Add sea- 
soned shrimp and let simmer, stirring 
occasionally for 20 minutes. Dissolve 
cornstarch in water and add to mix- 
ture. Cook another 15 minutes, stir- 
ring occasionally. Serve over cooked 
rice. Serves 4. 
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Totsie's Shrimp with 
Rice 


1 lb. shrimp, unpeeled 

1/2 bottle Italian dressing 

Juice of 1 Ig. lemon 

1/2 t. garlic salt or powder 

Chopped green onions to 
taste 

Rice for ' Shrimp: 

1/2 stick butter 

1 t. mincd onions 

1 pkg. Lipton Chicken 
Noodle Soup Mix (dry) 

1/4 c. wild rice 

3/4 c. white rice 

2c. water 


Judy Suiter 


Mix last four ingredients and man- 
nate shrimp in mixture 4-6 hours. Af- 
ter rice cooks, saute’ shrimp in man- 
nade until shrimp turn pink (about 5 
minutes). Serve over rice. 


Melt butter in skillet. Saute’ about 2 
minutes. Add dry soup mix and con- 
tinue to saute’ over medium heat. 
Add both kinds of uncooked rice and- 
saute’ another 2 minutes. Add water 
slowly, stir and cover with lid. Cook 
over low heat 30 minutes until ten- 


der. 
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Vicky Moss’ Binger Tuna Sandwich 


Some green olives 

1 apple 

2 stalks celery 

3 sweet pickles 

1 can water-packed tuna 

Some Miracle Whip 

Lettuce, enough to cover bread 

White bread (Bunny branq), thin sliced 


Serve with large bag of Oreo cookies. 








Southern Walnut Cake Beth Walker 


1 1/2 c. boiling water Pour water over oats; add marga- 
1/2 c. margarine rine.Let stand until margarine melts. 
1 c. oatmeal 

1 c. brown sugar Stir into oatmeal mixture. Mix well 
1 c. sugar and pour into greased pan. Bake at 
1 1/2 c. flour 350° 30 to 35 minutes. 

1 t. baking soda 

1/4 t. salt 


Boil over low heat for 2 minutes. 
ing: Pour over cake while warm. 
9 T. melted margarine 
3/4 c. sugar 
1 1/2 c. chopped walnuts 
or pecans 
6 T. evaporated milk 


Everything Cake Walter A. Ross 

1 c. chopped nuts Mix ingredients well. Pour into a 
1 t. vanilla greased 9"x13" pan. Bake at 350° 
2 t. baking soda 35-40 minutes. Ice with topping. 

2 c. flour 

2c. sugar 

2 eggs 





1 Ig. can crushed 
pineapple, with juice 





ee 





Topping: 

1 stick margarine 

8 oz. cream cheese 

1 t. vanilla 

1 1/3 c. powdered sugar 
3/4 c. chopped nuts 


Miracle Whip Chocolate 


Cake 


2 c. sifted flour 

1 c. sugar 

1 1/2 t. soda 

3 T. cocoa 

Pinch of salt 

1 t. vanilla 

3/4 c. Miracle Whip 
3/4 c. boiling water 


Katherine's Chocolate 
Cake 


1/2 c. margarine 
1/2 c. oil 

1 c. water 

4 T. cocoa 

2 c. flour 

2c. sugar 

1 t. baking soda 
1/2 t. salt 

1/2 c. buttermilk 
1 t. vanilla 

2 eggs 


Mix first four ingredients well. Spread 
on warm cake. Top with chopped 
nuts. Refrigerate. 


Sift dry ingredients 4 times. Make a 
well and add 3/4 c. Miracle Whip and 
3/4 c. boiling water, slowly beating 
constantly. Add vanilla. Bake in a 
loaf pan at 350°. 


Mary Johnson 


Grease and flour 17 1/2" x 11 1/2" 
pan (broiler pan). Combine first four 
ingredients in saucepan and bring to 
a boil. Sift together dry ingredients 
in large bowl. Pour liquid mixture 
over dry mixture and stir. Mix butter- 
milk, vanilla, and eggs and add to 
other mixture. Bake 17 minutes at 
400°. Ice immediately with icing. 
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Icing: 


1/2 c. margarine 

3 T. cocoa 

1/4.c. milk 

1 t. vanilla 

1 box powdered sugar 


One-Bowl Applesauce 
Cake 


2 1/4 c. flour 

1 t. salt 

1 t. baking soda 
1 t. cinnamon 
1/2 c. soft butter 
1c. molasses 

1 egg 

1c. applesauce 
3/4 c. raisins 


Bring first four ingredients to a boil. 
Add powdered sugar. Sprinkle with 
nuts. 


Mary Johnson 


Combine dry ingredients in mixing 
bowl. Cut in butter. Add molasses, 
egg, and applesauce. Beat well. 
Stir in raisins. Bake in a greased, 
floured 8" square pan in 350° oven 
40-45 minutes. Turn out on cake 
rack. Sprinkle with powdered sugar 
or glaze. Glaze: Mix 1 1/2 T. lemon 
juice and 3/4 c. powdered sugar. 





Oe — 





Oatmeal Cake 


1 1/4 c. boiling water 
1 c. quick oats 

1/2 c. shortening 

1 c. dark brown sugar 
1c. white sugar 

2 eggs 

1 t. cinnamon 

1/2 t. nutmeg 

1/2 t. salt 

1 3/4 c. sifted flour 

1 t. baking soda 

3 T. water 


6 T. butter 

1/2 c. dark brown sugar 
1 c. coconut 

1/2 c. chopped nuts 

1 t. vanilla 

1/2 c. canned milk 


Mary Johnson 


Boil water; stir in oats and set aside. 
Combine all remaining ingredients 
with cooled oat mixture. Beat at me- 
dium speed until blended. Pour bat- 
ter into greased and floured 9"x13" 
pan. Bake at 350° for 35 minutes. 
Frost with Broiler Frosting. 


Cream butter and brown sugar until 
well blended. Add remaining ingre- 
dients. Mix well and spread on hot 
cake and place under broiler until 
frosting is bubbly. 
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Sour Cream Coffee 
Cake 


1c. sour cream 

1 pkg. instant vanilla 
pudding 

4 eggs 

1 pkg. white cake mix 

1/2 c. Wesson oil 

1 t. vanilla 


Topping: 

1 c. sugar 

4 t. cinnamon 

1/2 c. chopped nuts 
4 T.margarine 


Date Cake 


1 c. chopped dates 
1 c. chopped nuts 
1c. hot water 

1 t. baking soda 


1 c. sugar 

1 egg, not beaten 
2 T. butter 

1 t. vanilla 

2c. flour, sifted 


Perry Mason 


Combine ingredients. Pour 1/2 batter 
in greased tube pan. Sprinkle on 1/2 
topping mixture; pour in remainder of 
batter and sprinkle with remaining 
topping. Bake at 325° for 1 hour and 
15 minutes. Filling alternates: Dates, 
maraschino cherries, raisins, or Can- 
died fruit. 


Mix together and sprinkle over batter 
as indicated above. 


Betty Smith 


Mix ingredients. 


Cream first three ingredients togeth- 
er. Add to date mixture with vanilla. 
Add sifted flour. Mix well and bake 
in small loaf or 8" square pan at 350° 
for 30 minutes or until done. 











Cherry Dump Cake 


1 Angel food cake 

2 cans cherry pie filling 
16 oz. Cool Whip 

8 oz. cream cheese 

2 T. powdered sugar 


Banana Spilt Cake 


1 c. melted butter 
2 eggs 
1 box powdered sugar 


1/2 c. melted butter 
2 c. graham cracker 
crumbs 


5 bananas 

1 Ig. can crushed 
pineapple 

1 Ig. carton Cool Whip 

Chopped nuts 

Maraschino cherries 


ee —— 


Sandra E. Trujillo 


Mix together cream cheese, Pow 
dered sugar, and Cool Whip in mix- 
ing bowl. Cut up angel food cake in 
small squares. Spread Cool Whip 
mixture on top; next top with 1 can of 
cherry pie filling; repeat by spreading 
the rest of cake squares, Cool Whip 
mixture, and then the last can of 
cherry pie filling. Chill and serve. 


David Gardner 


Combine and mix well. 


Pat well into 9"x13" pan. Spread the 
first mixture over the crumbs. 


Slice and arrange bananas over the 
mixture. Drain crushed pineapple 
and spread over the bananas. 
Spread Cool Whip on top of pineap- 
ple. Refrigerate overnight. Garnish 
with chopped nuts and cherries. 
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Dump Cake 


1 can pie filling (cherry, 
blueberry, strawberry) 

1 can crushed pineapple, 
drained 

1 box cake mix (any 
type) 

1 1/4 sticks margarine, 
sliced 

1/2 c. chopped pecans 

1/4 c. coconut 


Sour Cream Bundt Cake 


1 yellow cake mix 

1 pkg. instant vanilla pud- 
ding (4-02.) 

3 eggs 

3/4 c. water 

1/4 c. oil 

8 oz. carton sour cream 


2 t. cinnamon 
2 T. brown sugar 
1/2 c. nuts 





Ron Ridley 


Spread the pie filling in a 9°x13" 
glass pan. Scatter pineapple over 
the fruit mixture. Sprinkle the dry 
cake mix in a layer over the filling. 
Drop slices of margarine over the 
cake mix. Scatter nuts and coconut 
ontop. Do not stir. Bake at 350° for 
40 minutes or until cake is done and 
lightly browned. Serve plain or with 
ice cream. 


Kathi Wittman 


Combine ingredients and beat; pour 
1/2 of mixture in greased bundt pan. 


Combine and sprinkle half of mixture 
over cake batter. Pourin remaining 
batter and sprinkle rest of nuts over. 
Cut with a knife. Bake at 350° for 50 
minutes. Cool 1 hour before remov- 
ing from pan. 
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Spring Cake 


1 lemon cake mix 

1 3.0z. pkg. lime Jello 
4 slightly beaten eggs 
3/4 c. cooking oil 

1 1/2 c. water 


Rind and juice of 2 
lemons 
2 c. powdered sugar 


Carrot Cake 


1 c. Wesson oil 

2c. sugar 

4 eggs 

2 c. finely grated carrots 

2 3/4 c. flour, sifted 
plus 2 T. 

1 T. cornstarch 

1 t. salt 

1 t. cinnamon 

1 t. soda 

1 c. crushed pineapple 





Nancy Thobe 


Beat ingredients together very well. 
Be sure to make high altitude adjust- 
ments as directed for the lemon cake 
mix. Bake in a greased 9"x13" pan 
at 350 degrees for about 40 minutes. 
Remove from oven and let stand for 
10 minutes. Using a table fork, poke 
the top of the cake full of holes and 
then spread the topping all over. 


Carefully grate the rind of lemons 
and extract the juice. Add powdered 
sugar to rind and juice (mixture is 
runny). Pour over the cake. Cake 
can be made a day ahead. Keeps 
well for several days if covered. 


Perry Mason 


Blend oil and sugar. Add eggs one 
at a time, beating thoroughly after 
each addition. Add carrots. Mix dry 
ingredients. Bake at 375° for 35-45 
minutes. Makes 1 large sheet cake 
or 3 layers. Frost with cream cheese 
frosting. 
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ream Ch Frosting: 
3/4 stick margarine Cream margarine and cream cheese 
1 t. vanilla thoroughly. Add vanilla, sugar, and 
3/4 of an 8-0z. pkg. blend well. Fold in nuts. 

cream cheese 
2 1/2 c. powdered sugar 
3/4 c. chopped nuts 


Eighteen Minute Cake Debbie Ridley 

2 c. sugar Sift sugar, flour, and salt. Bring co- 
2 c. flour coa, margarine, and water to a boil. 
Pinch of salt Pour over dry ingredients. Dissolve 
1/2 c. buttermilk soda in buttermilk. Add to chocolate 
1 t. soda mixture. Add oil. Add eggs and va- 
1 t. vanilla nilla last. Bake 18 minutes at 400°. 
4 T. cocoa Cool 5 minutes. (Variation: leave out 


1c. cold water 

1 stick margarine 
1/2 c. oil 

2 eggs 


Frosting: 

1 stick margarine 
4 T. cocoa 

6 T. milk 

Pinch of salt 


1 box powdered sugar 


1 c.nuts 
1 t. vanilla 


cocoa for white cake.) Top with fol- 
lowing frosting. 


Mix ingredients. Add nuts last, then 
spread over warm cake. 











Bacardi Rum Cake 


1 c. chopped pecans or 
walnuts 

1 pkg. yellow cake mix 

13 1/2 0z. pkg. Jello 
Vanilla pudding and pie 
filling 

4 eggs 

1/2 c. cold water 

1/2 c. Wesson oil 

1/2 c. dark rum (80 proof) 


Glaze: 

1/4 |b. butter 
1/4 c. water 
1 c. sugar 
1/2 c. rum 


Sandra Quinlan 


Preheat oven to 325°. Grease and 
flour bundt pan. Sprinkle nuts over 
bottom of pan. Mix all ingredients to- 
gether; pour batter over nuts. Bake 
4 hour. Cool and invert on serving 
plate; prick top and sides of cake 
with toothpick; spoon glaze over all 
of cake. (If using pudding cake mix, 
omit pudding and use 3 eggs and 1/3 
cup Oil). 


Melt butter in saucepan; stir in water 
and sugar. Boil 5 minutes stirring 
constantly. Remove from heat. Stir in 
rum. 
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Pineapple Torte 


1/2 c. butter 

1/2 c. sugar 

4 egg yolks 

1/2 c. flour, plus 2 T. 
4 T. milk 

1 t. baking powder 
1/4 t. salt 


Meringue Topping: 
4 egg whites 

3/4 c. sugar 

3/4 c. chopped nuts 
1 t. vanilla 


Filling: 
1 c. whipped cream 


1 1/2 T. powdered sugar 
1 c. crushed pineapple 


(well drained) 
1/4t. vanilla 


Del Crocker 


Cream butter and sugar. Separate 
eggs; beat yolks and add to mixture. 
Add 1/2 c. flour alternately with milk. 
Sift the 2 T. flour with baking powder 
and salt and add. Mix thoroughly 
and pour into two 8" cake pans. 


Beat egg whites to a froth. Add sug- 
ar gradually adn beat until meringue 
will hold a peak. Add vanilla. Spread 
on unbaked layers. Sprinkle with 
chopped nuts. Bake for 25 minutes 
at 350°. Allow to cool; remove from 
pans. 


Mix all together. Place one cake 
layer meringue side down on cake- 
plate. Spread filling on top. Place 
other layer on top -- meringue side 


up. 














Cinnamon Apple Cake 


2 c. flour 

2 1/2 t. baking powder 

1 t. salt 

1/2 c. sugar 

1/2 c. shortening 

1/2 c. firmly packed 
brown sugar 

1 t. cinnamon 

2 T. butter, melted 

2 eggs 

1/2 c. milk 

3 Ig. tart cooking apples, 
pared, quartered, cored, 
and cut in thick slices 

1 t. grated lemon rind 


Margarite C. Armijo 


Sift flour, baking powder, and salt 
into large bowl. Stir in sugar; cut in 
shortening with pastry blender or fork 
until mixture is crumbly. Beat eggs 
slightly with milk in a two-cup meas- 
ure. Stir in dry mixture until well 
blended. Pour into greased 9"x13" 
baking pan. Arrange apple slices 
overlapping slightly in rows to cover 
top. Combine brown sugar, cinna- 
mon, lemon rind, and melted butter 
in a small bowl; sprinkle over apples. 
Bake at 350° for 30 minutes or until a 
toothpick inserted in middie comes 
out clean. Cut into squares and 
serve warm, plain or with ice cream. 
Reheat any leftovers for a breakfast 
coffee cake. 


74 


PRLTVFVFVRVTTVVVIIGEFEVVVE VAIL 








Italian Cream Cake 


1 stick margarine 

1 1/2 c. sugar 

4 beaten egg yolks 
2 C. flour 

1 t. soda 

1 c. buttermilk 

1 t. vanilla 

1 c. coconut 

1 c. chopped pecans 
4 egg whites 


Italian Cream Frosting: 
8 oz. cream cheese 


1/2 stick margarine 
1/2 t. vanilla 
Chopped pecans 
Powdered sugar 


Julia 


Cream margarine, sugar, and egg 
yolks together. Add flour and soda 
alternately with buttermilk and mix 
well. Add vanilla, coconut, and pe- 
cans. Fold in four stiffly beaten egg 
whites. Bake at 350° for 25 minutes 
in 3 layers; 35 minutes if in 2 layers. 
Cool: frost with Italian Cream Frost- 


ing. 


Soften and cream together cream 
cheese and margarine; add vanilla 
and powdered sugar to thickness to 
spread easily. Frost top, sides and 
between layers of cooled cake. 
Sprinkle with pecans. 




















Western Dried Fruit Cake 


8 oz. pitted dates or 
prunes 

2 c. quartered dried 
apricots 

1 c. golden raisins 

1 1/2 c. whole almonds 

1 1/2 c. walnuts 

3/4 c. flour 

3/4 c. sugar 

1/2 t. baking powder 

3 eggs 

1 t. vanilla 


Fruit Cocktail Cake 


1 1/2 c. sugar 

2c. flour 

2 t. baking soda 

1 scant t. salt 

2 eggs 

1 can fruit cocktail 
1/4 c. brown sugar 
1/2 c. chopped nuts 


Fruit Cocktail Icing: 
3/4 c. sugar 

2/3 c. canned milk 
1 stickmargarine 

1 t. vanilla 

1/2 c. coconut 


Tom Heath 


Butter a 5"x9" loaf pan and line with 
plain brown paper, buttered on both 
sides. In a large bowl, combine all in- 
gredients except eggs and vanilla. 
Add eggs and vanilla and stir thor- 
oughly. Spoon into pans and press 
evenly. Bake for 2 hours at 300°. 
Cool 10 minutes, remove from pan, 
and peel off paper. Cool on racks 
then wrap in foil. Chill between 2 
days and 2 months. Periodically 
sprinkle brandy over the top. 


Rose 


Mix first four ingredients together, 
then add eggs, well beaten; add fruit 
cocktail and put in ungreased pan. 
Take brown sugar-nut mixture and 
sprinkle over cake before baking. 
Bake at 325° for 45 minutes or until 
done. Ice with Fruit Cocktail Icing. 


Boil first 3 ingredients for 5 minutes; 
remove from burner and add vanilla 
and coconut. While hot, pour over 
cake just after taking it out of the 
oven. 
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Carrot-Walnut Cake 


3 c. unsifted flour 

2 t. baking powder 

1 t. soda 

1 t. cinnamon 

1/2 t. salt 

1 lb. carrots 

1 c. butter 

1 c. seedless raisins 

1c. light brown sugar, 
packed 

1 c. granulated sugar 

4 eggs 

2 T. grated lemon peel 

2 T. grated orange peel 

2 T. lemon juice 

2 T.orange juice 

1 c. coarsely chopped nuts 





Lightly grease and flour a 4°x10° 
tube pan. Sift flour with baking pow- 
der, soda, cinnamon, and salt; set 
aside. Wash and pare carrots; grate 
on medium grater, or use coarse 
blade of food processor. Should 
measure 4 cups. Preheat oven to 
350°. In a large bowl of mixer, at 
high speed, beat butter and brown 
sugar with granulated sugar, occa- 
sionally scraping side of bowl with a 
spatula until light and fluffy -- about 4 
minutes. Add eggs, one at a time; 
beat well after each addition until 
smooth and light. In measuring cup, 
combine lemon and orange peels 
and juices. At low speed, beat flour 
mixture (in fourths) alternately with 
lemon-orange mixture (in thirds) be- 
ginning and ending with flour mix- 
ture. Beat just until smooth -- about 
4 minute. With a large spoon, stir in 
grated carrots, nuts, and raisins; mix 
well. Turn into prepared tube pan 
and spread evenly. Bake 1 hour, or 
until toothpick inserted in center of 
the cake comes out clean. Cool in 
pan 20 minutes. Frost with Cream 
Cheese Glaze. 


























1 pkg. (8 0z.) cream 
cheese, softened 

1 T. lemon juice 

1 t. grated lemon peel 

1 1/2 c. powdered sugar 

1/2 c. coarsely chopped 
walnuts (optional) 


Frozen Pineapple Torte 


3 egg yolks 

Dash of salt 

1/2 c. sugar 

1 9-0z. can crushed 
pineapple 

2 T. lemon juice 

3 egg whites 

2 T. sugar 

1 c. whipping cream 

2 c. crushed vanilla 
wafers 


In medium bowl, combine cream 
cheese, lemon juice, lemon peel, 
and powdered sugar. With mixer at 
medium speed, beat mixture until 
smooth; set aside. Gently loosen 
edge of cake with a spatula. Turn 
out of pan onto cake plate. Spread 
glaze over top of warm cake, letting 
it run down the side of cake. 


Lou 


Beat egg yolks, salt, and 1/2 c. sug- 
ar. Add pineapple, lemon juice, and 
cook in a double boiler until mixture 
coats spoon, stirring constantly. Add 
pineapple; cool. Make a meringue 
with 3 egg whites and 2 T. sugar. 
Fold the whipping cream, custard, 
and meringue together. Grease the 
sides and bottom of a 9"x13" pan 
and cover with vanilla wafers. Pour 
in the custard mixture and cover with 
remaining crumbs. Freeze until firm, 
then put in refrigerator. Make about 
5-6 hours ahead. 
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Frozen Strawberry Whip 


rust: 
1/4 c. brown sugar 
1 c. flour 
1 c. finely chopped nuts 
1 stick margarine 


Filling: 
10 oz. frozen strawberries 
or raspberries (do not 

thaw) 
3 egg whites (room temp.) 
1 T. lemon juice 
1 c. Sugar 
Cool Whip, 9-0z. container 
(optional) 


Pound Cake 


1 lb. butter 

2 1/4 c. sugar 

3 1/2 c. unsifted flour 
10-12 eggs, separated 
1/2 t. vanilla 

Nuts (optional) 





Randy Kaiser 


Mix ingredients together until crum- 
bly. Bake in a 9"x13" pan at 325° for 
15 to 20 minutes, stirring occasional- 
ly. Reserve 1/3 of crumbs for top- 


ping. 


Combine and beat strawberries, egg 
whites, and lemon juice at high 
speed for 15 minutes. Do not under- 
beat. Fold in Cool Whip (optional). 
Pour into cooled crust. Sprinkle with 
crumbs. Freeze for at least 24 hours. 
Serve frozen. 


Tom Heath 


Preheat oven to 350°. Cut plain 
brown paper bag to line 2 loaf pans. 
Cover the lining well with butter. Sift 
flour twice. Beat egg yolks. beat egg 
whites until stiff but not dry. Cream 
butter; add sugar and cream again. 
Add egg yolks gradually and mix. 
Add flour gradually and mix. Fold in 
mix. egg whites evenly. Add vanilla 
and nuts. Pour into 2 loaf pans and 
bake for 1 hour or until done. 


fe: 























Applesauce Cake 


2 ¢c. flour 

1/2 t. salt 

1 t. baking soda 

1 t. cinnamon 

1/2 t. cloves 

1/2 t. nutmeg 

1/2 c. soft shortening 
1 c. sugar 

2 eggs, unbeaten 

1 1/2 c. cold applesauce 
3/4 c. raisins 

1 c. broken walnuts 


Harvey Wallbanger Cake 


Orange Cake Mix, 2-layer 

Vanilla Pudding, 3 3/4-0z. 
pack 

4 eggs 

1/2 c. cooking oil 

1/2 c. orange juice 

1/2 c. Liquer Galliano 

2 T. vodka 


Icing: 

1 c. sifted powdered sugar 
1 T. orange juice 

1 T. Galliano 

1 t. vodka 


Arch 


Sift dry ingredients. In a large bowl, 
add shortening, sugar, and eggs. 
Beat on medium speed 1 1/2 min- 
utes. Scrape bowl while beating. Add 
applesauce, raisins, and nuts. Pour 
into 9"x13" pan. Bake at 350° for 55 
minutes. 


Linda Kellerup 


Combine cake and pudding mixes. 
Add remaining ingredients. Beat on 
low speed of electric mixer for 1/2 
minute; beat on medium speed for 5 
minutes, scraping bowl frequently. 
Pour into greased, floured, fluted 10° 
bundt pan. Bake at 350° for 45 min- 
utes. Cool in pan for 10 minutes. Re- 
move to rack and pour on icing while 
cake is still warm. 


Combine ingredients and dribble 
over warm cake. 
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Jessie White's Cocoa Jo White 
Spice Potato Cake 


2 Cc. sugar Mix all ingredients together and bake 
1 c. Crisco in a greased and floured tube pan 50 
2c. flour minutes at 350°. 
2 t. baking powder 
6 eggs 
1/2 c. + 1 t. water 
1/2 c. cocoa 
1 c. seasoned mashed 
potatoes 
1 t. each: cinnamon, 
cloves, allspice, and 
nutmeg 
1 t. vanilla 
1 t. lemon flavoring 


ing: (for 
Jessie's Cocoa Spice 
Potato Cake) 
1/2 c. stong brewed coffee § Heat coffee, butter, and vanilla in 
1 stick butter small pan until butter melts. Mix with 
1 t. vanilla powdered sugar and cocoa and beat 
1 lb. powdered sugar until smooth. Pour over cooled cake. 


1/4c. cocoa 

















Chocolate Mousse Cake 


1 c. sugar 

2 c. butter 

1 c. water 

1 t. instant coffee (optional) 

16 ounces semi-sweet 
chocolate, cut up 

8 eggs, slightly beaten 

Whipped cream filling 

Sliced almonds 


Whipped Cream Filling: 

4 ounces unsweetened 
chocolate 

2 T. butter 

1c. heavy cream 

2 c. confectioner's sugar 

1/8 t. salt 


Judy Suiter 


Preheat oven to 350°. Grease 9"x3" 
springform pan. Heat sugar, butter, 
water, coffee (dry), and chocolate in 
a 3-qt. saucepan over low heat, Stir- 
ring constantly until melted and mix- 
ture is smooth; remove from heat. 
Stir in eggs; pour into pan. Bake until 
wooden toothpick inserted in center 
comes out clean, about 45-50 min- 
utes. Cover with plastic wrap and re- 
frigerate at least 4 hours. Garnish 
with whipped cream filling and al- 
monds. 


Melt the chocolate and butter togeth- 
er in small pan over simmering wa- 
ter. Combine cream, 1 c. confection- 
ers sugar, and salt in a bowl; add 
the melted chocolate and butter mix- 
ture. Beat slowly while adding the re- 
maining cup of confectioner's sugar. 
Continue beating about 10 minutes 
until filling is light and fluffy. (Can 
add 2 T. of flavored liquer while 
whipping, if desired.) 
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Berried Delight Pie 


Crust: 

1 1/2 c. graham cracker 
crumbs 

1/4 c. sugar 

1/3. c. melted butter 


Filling: 

1 pkg. cream cheese 
(8 Oz.) 

1/4 c. sugar 

2 T. milk 

1 1/2 c. Cool Whip 

2 pints strawberries, 
cleaned and hulled 


Pecan Pie 


9" unbaked pie shell 

3 eggs 

1/2 c. light brown sugar, 
firmly packed 

1 c. dark corn syrup 

1/2 t. salt 

1 t. vanilla 

1/4 c. butter or margarine, 
melted 

1 c. pecan halves, cut in 
half 


Combine crumbs, sugar, and butter. 
Press firmly into bottom of pie pan 
and chill. 


Beat cream cheese with sugar and 
milk until smooth. Fold in Cool Whip 
and pour into crust. Top with fresh 
strawberries. 


Roger J. Montoya 


Prepare pie shell and refrigerate until 
ready to fill. Preheat oven to 375°. 
Beat eggs well in medium bowl. Add 
sugar, corn syrup, salt, and vanilla; 
beat until well combined. Stir in but- 
ter and pecans. Mix well. Pour into 
unbaked pie shell; bake 45 to 60 
minutes or until filling is set in the 
center when pie is gently shaken. Let 
cool. Garnish with whipped cream, if 
desired. 


























Pistachio Dessert Pie 


Crust: 
2 c. Ritz Cracker crumbs 
1/4 c. melted margarine 


1 quart soft vanilla ice 
cream 

2 boxes Pistachio Instant 
Pudding 

2 c. cold milk 

9-0z. carton Cool Whip 


Millionaire Pie 


1 baked pie crust 

2 c. powdered sugar 

1 stick margarine 

1 egg 

1 t. vanilla 

1 medium-sized can 
crushed pineapple 

1/2 c. chopped pecans 

2 c. Cool Whip 





Mix together then press into bottom 
of cake pan and chill. 


Mix together, put in crust, and chill. 
Top with Cool Whip and sprinkle with 
cake candies. 


Debbie Ridley 


Cream together margarine, pow- 
dered sugar, egg, and vanilla. Pour 
into prebaked, cooled pie crust. Fold 
drained crushed pineapple and nuts 
into Cool Whip. Pour this mixture on 
top of other mixture and chill. 
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Custard Pie Randy Ward 


1 unbaked pie crust Mix together and pour into unbaked 
3 eggs, beaten pie crust. Bake at 400° for 10 min- 
1/3 c. sugar utes, then reduce to 325° and bake 
1/8 t. salt for 30 minutes. 

1 level t. cornstarch 

2 1/2 c. milk 

1 t. vanilla 


Margaret's Cheesecake Dale Mochko 


Crust: 

1 stick butter, melted Mix and press into 12" springform 

2 c. graham cracker or pan. Bake 6 minutes in 400° oven. 
other cookie crumbs Cool. 

1/3 c. sugar 


Filling: 
5 pkgs. cream cheese (8 Beat cream cheese and add vanilla, 
0z.), room temperature sugar, flour, and salt. Add eggs one 
1 t. vanilla at a time. Stir in whipping cream. 
1 3/4 c. sugar Pour into pan and bake 10 minutes 
2 T. flour or 1 1/2 T. at 450° then 55 minutes at 300°. 
cornstarch Cool 30 minutes then remove from 
1/4 t. salt pan. Serve chilled either plain or 
7 eggs topped with sauces or fruit. 


1/4c. whipping cream 
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Chocolate Chip Cheese- 
cake 


1 1/2 c. finely crushed 
chocolate cookies, 
Nabisco Wafers 

1/4 c. melted butter 

3 pkg. cream cheese 
(8-0z.) softened 

1 can (14-0z.) Eagle Brand 
sweetened condensed 
milk 

3 eggs 

2 t. vanilla 

1c. miniature chocolate 
chips 

1 T. flour 


Southern Chess Pie 


1 unbaked pie crust 

2 eggs, slightly beaten 
1 c. sugar 

1 T cornmeal 

1 T. flour 

1/2 c. brown sugar 
1/2 stick melted butter 
1/4 c. milk 

1 t. vanilla 

1/2 t. vinegar 


Kathi Wittman 


Mix melted butter with crushed choc- 
olate cookies. Press into bootom of 
springform pan. In large mixing bowl, 
beat cream cheese until fluffy. Add 
Eagle Brand milk and beat until 
smooth. Add eggs and vanilla; mix 
well. In small bowl, toss 1/2 c. choc- 
olate chips and 1 T. flour. Stir into 
cheese mixture; pour into pan and 
sprinkle remaining chips on top. 
Bake at 350° for 1 hour or until cake 
springs back. 


Judy Suiter 
Mix ingredients together and pour 


into unbaked pie crust. Bake for 45 
minutes at 350°. 
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Cheesecake 


Crust: 

3/4 pkg. Zwieback 
crackers (18 pieces) 

4 T. melted butter 

2 T. sugar 


6 T. sugar 

1 lb. cream cheese 

1 t. vanilla 

1/4 c. sifted flour 

1/4 t. salt 

4 eggs, separated 

1 1/2 T. lemon juice 

1 c. heavy cream or sour 
cream 








Tom Heath 


Crush crackers with rolling pin. Mix 
with melted butter and sugar. Press 
into bottom and sides of well- 
greased 9" springform pan. 


Cream the cheese with vanilla, 2 T. 
sugar, flour, and salt until fluffy. Add 
beaten egg yolks and mix thorough- 
ly. Add lemon juice and cream and 
blend well. Beat egg whites until al- 
most stiff. Gradually add 4 T. sugar 
and beat until very stiff. Fold into the 
batter. Pour into crust and bake until 
set in the center (about 1 1/2 hours) 
at 325°. Chill before removing from 
pan. (Variation: add 1 can drained 
crushed pineapple on top ofthe crust 
just before adding the filling. ) 
























































Cream Cheese Pie 


3 T. graham cracker 
crumbs 

2 pkg. cream cheese 
(8 0z.), softened 


3 eggs 


2/3 c. sugar 
1/2 t. almond extract 


Topping: 

1 c. sour cream 
3 T. sugar 

1 t. vanilla 


Impossible Cheesecake 
Pie 


3/4 c. milk 

2 t. vanilla 

2 eggs 

1 c. sugar 

1/2 c. Bisquick mix 

2 pkg. (8 oz.) cream 
cheese, softened and 
cut into 1/2" cubes 


Topping: 

1c. sour cream 
2 T. sugar 

2 t. vanilla 





Greg 


Butter a 9" pie plate well. Sprinkle 
graham cracker crumbs on bottom 
and sides of pan. Set aside. Beat 
the next 4 ingredients with electric 
mixer until smooth and thick. Pour 
into prepared pie plate. Bake at 
350° for 35 to 45 minutes. Cool for 
20 minutes. 


Mix and pour over baked pie and 
bake an additional 10 minutes. Cool. 
May top with a fruit pie filling before 
serving. 


Benny Aragon 


Preheat oven to 350°. Grease a 
9"x14" pie pan. Place milk, vanilla, 
eggs, sugar, and Bisquick in blender 
container. Cover and blend on high 
for 15 seconds. Add cream cheese. 
Cover and blend on high 2 minutes. 
Pour into pie pan. Bake until center 
is firm, approximately 40 to 45 min- 
utes. Cool. 


Mix and spread topping carefully 
over top of cooled pie. 
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Quick Delicious Lemon 
Pie 


1 9 0z. Cool Whip 

1 6 oz. can frozen 
Lemonade, thawed 

1 graham cracker pie crust 


Cherry Cheese Pie 


1 9" graham cracker crust 

1 pkg. cream cheese 
(8 oz.) softened 

1 can Eagle Brand 
sweetened condensed 
milk (14 oz.) 

1/3 c. lemon juice 

1 t. vanilla 

1 (21-0z.) can cherry pie 
filling, chilled 


Pastry Crust 


3c. flour 

1 1/4 c. Crisco 
1/2 t. salt 

1 egg 

1 T. vinegar 

5 T. cold water 


Randy Ward 


Mix Cool Whip and thawed lemo- 
nade well. Pour into graham cracker 
crust. Refrigerate at least 2 hours, 
may be frozen. 


Linda 


In large bowl, beat cream cheese un- 
til fluffy. Gradually add Eagle Brand 
milk until smooth. Stir in lemon juice 
and vanilla. Pour into prepared crust 
and chill 3 hours or until set. Top 
with desired amount of pie filling be- 
fore serving. 


Judy Suiter 


Cut shortening into flour and salt with 
pastry blender. In small bowl, mix 
egg, vinegar, and water. Add to flour 
mixture and stir until well blended. 





awe) : 
se Brownies 


4 eggs 
2c. sugar 
2 sticks margarine 


4 squares unsweetened 


chocolate 
2 c. flour 
1 t. baking powder 
1 t. salt 
1/2 c. chopped nuts 
2 t. vanilla 


Chocolate Chip 
Meringue Cookies 


3/4 c. shortening 

1 t. salt 

1 t. vanilla 

1 T. water 

2 large eggs 

1/2 c. sugar 

2 c. flour 

1 t. baking powder 

1/4t. baking soda 

1/2 c. chopped nuts 

1 1/2 c. brown sugar 

1 large(16-0z.) pkg. 
chocolate chips 





Walter A. Ross 


Mix eggs and sugar. Melt chocolate 
and margarine in a pan over low 
heat. Pour into eggs and sugar mix- 
ture. Add flour, baking powder, salt, 
and vanilla. Add chopped nuts, if de- 
sired, and mix well. Spread in 
greased 9"x13" pan and bake at 350° 
30-45 minutes. 


Walter A. Ross 


Combine shortening, salt, vanilla, 
sugar, and 1/2 c. brown sugaf. 
Cream well. Add egg yolks and wa- 
ter beaten together. Mix well. Sift 
dry ingredients and add to mixture. 
Spread evenly in pan. Sprinkle with 
chocolate chips and nuts. Beat egg 
whites stiff and add 1 c. brown sugar. 
Spread on top with spatula. Bake at 
350° for 25 minutes or at 400° for 20 
minutes. 
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Easy Macaroons 


2 8-0z. pkg. coconut 

1 can Eagle Brand 
Sweetened Condensed 
Milk 

2 t. vanilla 


Coconut Cookies 


1/2 c. margarine 

1/2 c. sugar 

1 egg, separated 

3/4 c. unsifted flour 

1 t. vanilla 

1/4 t. salt 

1/4 t. baking powder 
3/4 c. flaked coconut 


Mexican Wedding Cakes 


1 c. soft butter (2 sticks) 
1 c. powdered sugar 
1/4 t. salt 

1 t. vanilla 

2 c. flour 





Mix and drop by teaspoon onto well- 
greased cookie sheet. Bake 10-12 
minutes in 350° oven. Cool slightly 
and remove to rack. Makes 4 dozen. 


Herb 


Preheat oven to 375°. Grease bak- 
ing sheet. Cream margarine with 
sugar, egg yolk, and vanilla. Com- 
bine flour with salt and baking pow- 
der. Add creamed butter and sugar 
mixture and mix well. Form into balls 
about 1" in diameter. Beat egg white 
until slightly frothy. Dip egg balls into 
egg white then roll in coconut. Place 
on greased baking sheet. Bake for 
8-9 minutes. 


JB 


Combine butter, sugar, salt, and va- 


-nilla. Cream until fluffy. Mix in flour. 


Shape into 1" balls. Bake at 400° for 
8-10 minutes or until creamy tan in 
color. Roll in powdered sugar while 
hot. Roll in powdered sugar again. 
Makes about 5 dozen. 
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- Biscochitos 


6 c. sifted flour 

3 t. baking powder 

1 t. salt 

1 lb. lard or butter 

1 1/2 c. sugar 

2 t. anise seed 

2 eggs 

1/4.c. brandy (sherry can 
be substituted) 

1/4 c. sugar 

1 T. cinnamon 


Forget 'Em Cookies 


2 egg whites 

1 6-0z. pkg. chocolate 
chips 

1 c. chopped pecans 

3/4 c. sugar 


LJ 


Preheat oven to 350°. Sift flour with 


baking powder and salt. Cream 
shortening with sugar and anise seed 
using electric mixer on medium 
speed. Beat eggs until light and fluf- 
fy; add to the creamed mixture. Add 
flour mixture and brandy and mix un- 
til well blended. Use only enough 


‘brandy to form a stiff dough. Knead 


slightly and pat or roll to 1/4" to 1/2" 
thick and cut in fancy shapes. The 
fleur-de-lis shape is traditional for 
these cookies. 


Dust top of each cookie in a mixture 
of 1/4 c. sugar and 1 T. cinnamon. 
Bake 10 minutes or until lightly 
browned. Makes 5 dozen. 


Beat egg whites with sugar until very 
stiff. Add chips and nuts. Preheat 
oven to 350°. Line cookie sheets 


with brown paper or use Teflon cook- 
ie sheets. Drop batter by spoonfuls 


onto the paper. Turn off oven. Place 
cookies in oven and forget them. 














Mrs. Field's $250 
Cookies 


2 c. butter 

2c. sugar 

2 c. brown sugar 

4 eggs 

2 t. vanilla 

4c. flour 

5 c. oatmeal (put small 
amounts in blender after 
measuring,and process 
until it turns to powder) 

1 t. salt 

2 t. baking powder 

2 t. baking soda 

24-0z. pkg. chocolate 
chips 

1 8-0z. plain Hershey bar, 
grated 

3 c. chopped nuts 


Natillas 


4 eggs separated 

1/4 c. flour 

4c. milk. 

3/4 c. sugar 

1/8 t. salt 

Nutmeg and cinnamon 
(spread on top) 





Perry Mason 


Cream together butter and both sug- 
ars. Add eggs and vanilla. In separ- 
ate bowl, mix flour, oatmeal, salt, 
baking powder, and baking soda. Mix 
and add chocolate chips, Hershey 
bar, and nuts. Place golf-ball size 
cookies 2" apart on ungreased cook- 
ie sheet. Bake at 350° 6-8 minutes. 
Makes 112 cookies. Do not try to cut 
recipe in half. 


Mix egg yolks, flour, and 1 c. milk. 
Place remaining milk, sugar, and salt 
in saucepan and heat. Add two mix- 
tures together and cook. Beat egg 
whites and fold into custard. 
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Natillas 


1 can evaporated milk 
1 1/4 c. water 

2 T. + 1 t. cornstarch 
3/4 c. sugar 

1/4 t. salt 

1/2 t. nutmeg 

2 eggs, separated 


Vanilla Ice Cream 


1 dozen fresh eggs 

2 1/2 c. sugar 

2 pints whipping cream 
2 quarts Half and Half 
Milk to make 10 cups 
2 1/2 T. vanilla 

1/2 t. salt 


English Toffee 


1/2 |b. butter (no 
substitute) 

1 c. sugar 

3 T. water 


3 plain Hershey bars 
3/4 c. finely chopped 
pecans 


Margarite C. Armijo 


Mix all ingredients, except egg whites 
together, in a medium saucepan, stir- 
ring constantly while cooking over 
medium heat. Bring to a boil and set 
aside. Beat egg whites until stiff. 
Fold egg whites into cooked mixture. 
Sprinkle nutmeg on top; may be eat- 
en warm or cold. 


Beat eggs until light. Gradually add 
sugar, beating until thick. Add the re- 
maining ingredients and mix well. Re- 
frigerate while preparing ice cream 
freezer. Freeze in a 5-quart ice 
cream freezer. Makes one gallon. 


Melt butter; add sugar and water. 
Cook over high heat until light brown. 
Pour out on foil or cookie sheet. 
While still hot, place chocolate on top 
to melt, then spread evenly with a 
knife. Sprinkle chopped nuts on top. 
Let cool. Break into pieces and 
serve. 
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Cherry Crepes Jubilee 


1 egg 
1c. milk 


1 T. melted butter 
1c. sifted flour 
1 recipe Almond Filling 


1 recipe Brandied Cherry 


Sauce 


1 c. sugar 

1/4 c. flour 

1c. milk 

2 eggs 

2 egg yolks — 

1/2 c. finely chopped 
almonds 

3 T. butter 

2 t. vanilla 

1/4 t. almond extract 


Brandi herry Sa 

1 21-0z. can cherry pie 
filling 

2 T. butter 

1 T. lemon juice 

2-4 T. brandy 

1/2 t. grated lemon peel 

3-4 T. brandy 





Barbara McCormick 


Beat egg just enough to blend. Add 
milk, butter, and flour. Beat until 
smooth. Lightly grease an 8" skillet. 
Heat skillet; remove from heat and 
pour in about 3 T. batter. Tilt pan to 
have batter cover the bottom. Return 
to heat and brown on one side only. 
Turn out on paper towels. Stack be- 
tween wax paper. 


Combine sugar and flour. Add milk; 
cook and stir until thick and bubbly. 
Cook and stir 2 minutes more. Beat 
eggs and egg yolks slightly; stir small 
amount of hot mixture into eggs. Re- 
turn all to hot mixture. Cook and stir 
just to boiling then remove from heat. 
Beat until smooth. Stir in remaining 


_ ingredients. Cover with wax paper. 


Cool. 


Heat first five ingredients. Spread 
about 1/4 c. of filling over crepes on 
unbrowned side. Roll and place in 
baking dish. Bake at 350° for 20-25 
minutes. Spoon cherry sauce on 
crepes. Heat 3-4 T. brandy -- flame 
and pour over cherries. 
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Fantasy Fudge 


3 c. sugar 

2/3.c. milk (5 1/3 
evaporated) 

1 12-02. pkg. semi-sweet 
chocolate 

1 c. chopped nuts 
(optional) 

3/4 c. margarine 

1 7-0z. jar Marshmallow 
Creme 

1 t. vanilla 


Chocolate Refrigerated 
Ice Cream Dessert 


2 c. graham cracker 
crumbs 

1 c. chopped pecans 

1/4 c. sugar 

1/4.c. melted butter 


1 c. butter 

2 c. powdered sugar 
6 egg yolks 

1 t. vanilla 


3 ounces melted chocolate 


6 beaten egg whites, 
(stiff) 

1/2 gallon vanilla ice 
cream 


Combine sugar, margarine, and milk 
in saucepan; bring to a full boil, stir- 
ring constantly. Continue boiling 5 
minutes over medium heat, stirring 
constantly to prevent scorching. Re- 
move from heat and stir in chocolate 
until melted. Add marshmallows, 
nuts, and vanilla; beat until well 
blended. Pour into greased 9"x13" 
pan. Cool at room temperature and 
cut into squares. 


Barbara McCormick 


Mix and pat 2/3 of mixture in pan and 
bake 6 minutes at 300°. 


Cream butter and sugar; add yolks, 
vanilla, and chocolate. Fold in beat- 
en egg whites. Spread 1/2 of mixture 
on crust. Remove ice cream 10 min- 
utes ahead of time. Slice ice cream 
4/2" to 3/4" thick and put on top. Use 
other half of chocolate mixture and 
top with remaining crumb mixture. 
Store in freezer. 
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Biscochitos 


1 Ib. lard Add dry ingredients together then 
1 1/2 c. sugar combine with remaining ingredients. 
2 t. anise seed Roll out flat and cut into cookie 
2 eggs, beaten shapes. Bake at 350° for 10 minutes. 
6 c. flour 

3 t. baking powder 

1 t. salt 

1/2 c. brandy 

1/4 c. sugar 

1 t. cinnamon 








| Karen's Mom's Sugar Linda Kellerup 
| Cookies 
1/2 c. butter Cream butter and sugar together. 
1 c. sugar Add remaining ingredients and mix 
1 egg together. Chill overnight and roll out 
; 2 T. cream and cut into shapes with cookie cut- 
\ 1/2 t. vanilla ters. Bake on lightly greased cookie 
| 1/2 t. salt sheet at 375° for 8 minutes. Decorate 
2 t. baking powder with frosting or sprinkles. 
1 3/4 c. flour | 





98 





INDEX 


Ma 
4 
Ly5r 03 
: * : 2 » a ~ 
—— = - — ~ — 4 a . \ \ \ 
: \ \ \ Y , 
1 be 


INDEX 








HEUUERETERTOER TORTI T 





INDEX 


Hors d'oeuvres & Breads 


Arichoke AppetiZers..........ccccscssessssssesrenseesteeeeneeeees 1 
Stuffed MUSNLOOMSG.............::seseeeeeeeseseeeesnseeseeeeeeeeeeeees 1 
Barbecue PODCOIN..........::ccccssccseesssseesseseeeeereeseereeesnes 2 
Salmon Cheese Ball..........:c:cccccesssecececessnereeseeeensseaees 2 
Dolmades (Stuffed Grape L@aves)...........ceeseeree 3 
Chutney Cheese Dip...........sccseessesssseeneretseessssesenenes 3 
Tortilla Roll-ups............... cet pbenehseeiplisisisviaoas inst ect ee 4A 
Chile Con QUeSO...........:::ssccecessseeseeesceesneeeeeeesnneeaneeens 4 
Easy Bean Dip..........cssccssesssseseensensesesstessesesenenenenene 4 
Crabmeat Dip..........ecscessesceeesesessssseeneneceeeeeesrenreaees 5 
AVACACO Dil.........-cescsseeseceeeseeseesseneeesneasnersseensessesaeeses 5 
Chili Cheese Dip.............c:ccccscsseesssssessesetereensnsreereeens 5 
SHPIMP Dip..s...c-c.sceeescteeceesesseneseaseseeesenetreceesecseenes tess 6 
Marinated MUSNIOOMSG..........ccssceesessreseseeeeeretneeeeeesees 6 
English SCOMCS........:scsssessseseeeeeetetsteseenenenenteneteseesses 7 
Cinnamon Walnut POpOVEels...........:scecessereesssretteee 7 
PCAN RoOlls.........cssccceerecsscsserssscesccceensstsnnnessonseereenreeses 8 
One-Bowl Zucchini Bread...........-sseseesreresseeeteettee 8 
Fischer's Banana Bread..........:escseeesteetseeeessereettees 9 
Blue Cornbread Stuffing...........eessssessesesreeerssreeseseees 9 
Blue-Cornmeal Cornbread............:ssscsseseeeseeesereneeees 10 
Spal illA...........eessesseseseseseeeeteseessenenenncntens ee 10 
Jalapeno Cornbread.........-sessscseressssseeesneentereetesens 11 
White Flour TOrtillas...........:eceseeeseeseeseeseeeeeseeeterenens 11 
PUMPKIN Bread.........-ecesseseeseeresetsesrssseseeeneneeteteeetetes 12 
Sausage Biscuits..........-sssesesessseeeersesseseeseeetereeterses 12 








(continued) 
eae Ce ss on adv aeuenevianwapeseentncdacvonss 12 
ars PBA ee is au, eae ia ee ian 13 


Salads, Soups, and Sandwiches 


PAHO SONG ooo soi ss ckagicecsncdices oe darreparne benny 15 
YU eige: hots | § See Dee Gee aR OME Seemmpmes coor ron: 8 15 
GHOITY SAMA... s,....3-20:ehspne echoes ndeshesheweesninenovned Gateaibes 16 
Frozen Cranberry Jewel Salad............cccccccsssseereeeeeees 16 
Strawberry Sallad................:-sccsssssesssccsssrecensnsennensecesens 17 
Cranberry Mellon Salad..............ccccccesssseeesseeeeeseeeeeeens 17 
Apricot Sallad...............:.:sccssssscseesessensenereseecnesenensencenens 18 
"Men Like It" Family Cranberry Salad................:::++ 18 
Five GUD SANA ooo as bid cesere-canvaeeieh pene Op 18 
Horseradish and Jello Hello.............cececsssceeseeeseeeeeees 19 
Revit: CRICKON SAIC. ooo ade nsec scat ei ents es ge os 20 
three Bean Salad... oi... oscar ade 20 
Seafood and Sausage GUMDO...............--sesssseeeeees 21 
Crockpot Clam Chowdet............cssssssseseccsnerensenreenenses 22 
Shrine ChOowdel 6.05.0 eet ee act ees 23 
Goose Noodle Soup... ci... ccc sd Beak einen 23 
MADONGIGAS. «1.2.5.6 Bosse Bhar cers ed 24 
Dottie Bartell’s Tortilla SOUD........ 2. scsesses sie cceecnntseoseees 24 


New Mexican Foods 


Pncnladas.. ee hie es a 25 

Green Chile Enchilada Casserole.................cccceeseeeees 25 

Ghile Relion0s Bane... cn ee ee 26 
100 





PPT ayy 










(continued) 





1 ge OT We ene OOOO. EEE ee 26 
Rad Chile... 4 8 eae.) Bet CS. Cee. 2/ 
Pile Pee Oe occ ceessccinien tin). eae: 2/ 
Mexican Chicken Casserole..........cccccsccsssscseseeeeeeeeees 28 
TOstadas COMMUCSHAS..00.-.esscvescensssneensseddsCrioennannd. tt 28 
SAOSICAM LASAGNA. 0s 0re0sersarneerovvensnersnns Suck meieio ned tue 29 
EEN EST ero immncrmim german Es 43 29 
WOR ORS ooo cckis einen inside Ae 30 
ithe Fie CG cies ction a eshte ere 30 
Prreaifast BRITO. ..<c<s:ccceeecseceessceuessesssreennss dna nine 30 
a i i ia ia can crgsee eee oe 31 
Rm caictcet PUTED a cnccesucsicsvesooevnimnecaensiter eel sout cdeweees 31 
Oi rr sis sscsiesitnienckveiintivererocevvevsnvesnv tc ied eTueeve as 32 
BER innnsienitesivsersovncingesonctbinmcsecryrvndecusovnave estates -riseeees 32 
TijUaMa TOrte.........ssscessesesseseeceeeesesseeseseneneeneetenestenensen 33 
Gran Chile SAUCE...........0.cesseeeseessnessenbesnereeeentenvers 33 
REN ns zsh ine Blush anenseneness MAT tel eters le cova even 34 
Chile con Carne (Alabama Style)........:::esseeeeeeeee 34 
Sour Cream BurritOS.........sccscecessssseeeseeseseceesessseessenees 35 
Womack's POSOI@......::::csscesceceeeeerseeeeeeeseeseeseeenesaeens 36 
Womack's Green Chile PoSsole..........:c:ceseeesereeeeeees 36 
Green Chile Enchiladas Casa RiO...........::ssseee 3/ 


Mexican Meat LOAVES.........cccsccecssseeesersrereneesesenees 



































Vegetables 


Baked B@an TIi0........ccccessseeeceesseereeeseeeeeessneseteeenenaes 
Broccoli, Cheese, and Rice CP aGeOrOiG. ccc. Bien 
Easy Eggplant Parmesan...........-sssssessssesssersesseseensesess 
Texas PotatOes.........ccsscccesessseeeeeesessneeeeeeeeeesseneeeeeeteees 
Potato CASSELOIC........::ccceeccseeeseeeeseeeteessenneestaenenenaes 
ZUCCHINI CASSELOIC..........-ceeceecesereeeeeeeesstneetessneesetees 
ZUCCHINI TOrte............ccccceesessscceceeessssessssenseeeeeeeretenens 
Spinach CasserOle........-.-ssssseceesereserssssesssssseseenensanees 


Main Dishes 


Barbecue Brisket............:::cccccsssssssserreesseeeensseeeeeeeeeenens 
Easy Roast Beef...........csecssesseseeseeestetessseesnesnenesenens 
Marinated Pork Chops..........::ccssssceeeessssreeeessneeeeeeens 
French Souffle’...........::0:::sssscecccescceeecescesereneaeseeeeeeaeeees 
BarbeCue SAUCE.........cccccccecccreeeeesssneesececeeenensensnsneeeees 
Chicken BreastS Tarragon. .........ccccccecceceensnreereeneneeeeees 
Deviled Pork Chops...........sscccesssreeeeeeesssseseeseneeeeeeens 
Twice Cooked POrk............::ccccssscccsssecnescceeseesensseesesees 
Chicken a la SuiSS@.........:.sccccssccceccsseessnseecssseessonsensens 
Chicken Jamabalaya...........ccceccsssseeseeseereeeseseneneeeees 
Gourmet CHick@h......o. sk Bocce. a eycti an tee cecn ee 
Chicken COntin@ntal ...:..-..---ccosssscsscncsevegseedeacoceseseseceas 
CB CIOS oo ais cnc hve sakencnneecdens tadenaaed.. 
Pastel de Choco con Pollo from Chile.............:cceeeee 
Barbecue Chicken with Coca-Cola............ccccseeeeeeees 
Turkey Filet Melt.............cccccccssestessseeeeneetseesesneeenseees 
Bee a a case ssspacicdene>tenee 
Mikey's Mouton Cadet Mallard.............::essesseessreres 
SHOTICUT CSOs ioc csi ces eases en venstscticrentecteonoensoess 





THOTT TAT LO TPORRORORAGRARRAGRRORRORROAL 





SL ee 











— (continued) 
ji Broccoli and Spaghetti Supreme.............. cece eeeee 57 
Spaghetti and Meatballls............ccesseseseereeseeeeeeeeseens 58 
——O AYril Souviakian: ©. cG. i ER 59 
+. 7 Led of Lamb... sic cibsnis a BI ee 59 
: Beer Broiled SHrimp...........cecescesseeesseseeseseneesseeseneneees 60 
—=® Shrimp Etouffee’..........ccceccseeseeesseseteeeseseeeeeseseeneens 60 
—=® Totsie’s Shrimp With RiC@..............csscseeeseeeeeeeeseeeeeees 61 

—y 
: Sweet Stuff 

—==® Southern Walnut Cake...........ccccccsssseseesecceeerennaeenenees 63 
=o Everything Cake.........ccscsscseseesesssssesseeerenseessteetenes 63 
=e MiracleWhip Chocolate Cake...........sssseseessererseeeteees 64 
Katherine's Chocolate Cake............:csssesseeseeeseeeeeeeeees 64 
One-Bowl Applesauce Cake...........ssssessreeeereeesreetees 65 
CIAt Meal. CAKO coceevenenoversroeesnevwesrncseseccsseiasdelstivedeosencees 66 
Sour Cream Coffee Cake........ccccccccccsseereeseseseeeeeeeeeens 67 
BN CANS rece sarvsnreinrestewcomnenevivewennirevain nas epuchen alee Ab Pests 67 
Cherry DUMP Cake.........eecsesssseseeeseneersereeessterenenens 68 
Banana Split Cake..........scescssesesesseeseesereeseessesenees 68 
DUMP CakO.....-.sssesssessssecereosssesesesssensensseneoensenenesseneness 69 
Sour Cream Bundt Cake.........ccccccsscesseeeeeseeeeeeteseeeens 69 
Spring Cake.......ceccscececeeessereessesensesrsstsssssnenensnsnenensene 70 
Carrot Cake@........cccscossseccssrnsssrenssssceessrensscnececesersesenenes 70 
Eighteen Minute Cake..........sceccscrsseresseereeesereneisiee tee 
Bacardi RUM Cake..........ccscccssseeceessreeseneneeeesererneseeees 72 
Pineapple TOrte.........cceeseseseseeereeseeteretessseseeeeneeneens 73 
Cinnamon Apple Cake.........scscsssesereeesersesseteeeserees 74 
Italian Cream Cake........cccccseceeeseeesneeseesteesneeseseeeeee 75 
Western Dried Fruit Cake...........:::cscsesseessseesseesenens 76 














